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Spraying liquid glass slip on grit-blasted 
sheets. 





Microphoto shows how glass permanently 
fuses to steel. (Magnification: 150 diameters.) 


this wedding 
of glass to steel... 






Glass is fused to the steel at temperatures 
in excess of 1,600° F. 


Inspection of the finished sheet. 


... guards your bulk materials 


with permanence of steel—purity of glass" 


The permanent bonding of glass 
fused-to-steel inside and out 
—exclusive with Permaglas 
MECHANIZED STORAGE UNITS! 


Think of it! A clean, gleaming coat of glass... 
permanently bonded to steel at temperatures in ex- 
cess of 1,600° F., with bond strength up to 20,000 
psi. This impervious glass has the same coefficient 
of expansion as steel itself... withstands weather- 
ing and abrading of bulk materials. 

This exclusive feature of Permaglas Mechanized 
Storage Units makes possible sanitary, easy-to- 
clean bulk materials handling systems. Eliminates 
ravages of corrosion . . . deterioration of stored ma- 
terials. Virtually ends maintenance costs! Another 
exclusive feature: Sweep-arm bottom unloaders com- 
pletely mechanize bulk materials handling... cut 
labor costs as much as 67%. 

Mail coupon today for full details on this new 
cost-saving way to process and store bulk materials. 

*HYDRASTEEL—Process covered by U.S. Patent No. 2,754,222 


Through research gS ..a@ better way 
ae e 
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HARVESTORE PRODUCTS 
KANKAKEE, ILLINOIS 
A. 0. Smith International S.A., Milwaukee 1, Wis. 



















Exclusive mechanical sweep-arm bottom unloaders, automatically discharge 
bulk materials into the conveying system in the Permaglas Storage Unit 
System shown above. Incoming bulk materials are top-loaded directly 
into the Permaglas Units. 


A. O. SMITH CORPORATION, Dept. FP-99 
Kankakee, Illinois 


Please have Permaglas System Planning Service Representative 
call for appointment. Send me free Permaglas Mechanized Storage 
Unit Bulletin MU-100. 
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How Granny got pickled 
perfection 


The grape 


brine when she started hp 


cucumber pickles contained x 
enzyme-inhibitor important j: 
preventing softening — 4a 4. 


million-plus annual headach; 
to pickle packers. 

Cause of the softening jg 
mold enzyme, usually intr. 
duced into the curing brine 
withering flowers attached ; 
the cucumbers. Damage cx 
be controlled by draining of 


the first brine and _ replacing 


with fresh. 

However, the specific, nop. 
toxic inhibitor found in ey. 
eral varieties of grape leay 
may not only prove a bett 
answer to pickle people 
problems, but may prove us. 
ful in other branches of th 
food industry also troubled | 
enzymatic softening. 


Plant pests penetrate 
protected ports 


Small but sinister “Seaw: 
stowaways” are latest proble 
of plant, livestock and me: 
regulatory workers of USD! 
as result of extension of US 
“ocean” ports as far inland 4 
Duluth, Minn. 

As one example, plant qua'- 
antine inspectors  discovere: 
khapra beetles, natives of t! 
Far East and destructive pest 
of stored grain, aboard : 
freighter putting in at Cleve: 
land, Ohio. The ship was fi- 
migated before cargo was Ur 
loaded, but the finding place 
the pest unpleasantly close « 
the midwestern Grain Belt. 

Last year, Agricultural Re 
search Service plant quara 
tine inspectors barred a & 
structive plant pest from & 
tering the US every hall- 
With two-thirds of the cou 
try’s borders now vulnerad 
to pest invasion by water, ™ 
porters and exporters at port 
served by the Seaway must” 
made familiar with inspect 
and treatments for agricul” 
al products. 


leaves. thy 
grandmother often put in th 
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Beer in cans spurts BAS 


to new sales high Po 
Canned beer sales have Pe 
shot up by 296 per cent in 11 r 


yr, and in 1958 accounted for 
over 38 per cent of all pack- 
aged beer, compared to just 
11 per cent in 1947. This fact , 
is from new, 28-pg report on -38 
beer drinking and container ° 
preference, based on findings 
from a survey conducted by b 
Elmo Roper and Associates. n 

The study also reveals that Ped eee 
container allegiance is quite 
strong. Almost half the con- 
sumers interviewed said they 
would switch stores if neces- 
sary to get their favorite con- 
tainer; two-fifths said they . 
would switch brands if nec- Ty ka 
essary. 


rt Shee 
eer 


(“Consumer Preference in 
Beer Packaging: A Survey,” is 
available from Continental 
Can Company, 100 E. 42nd 
St. New York 17, N.Y.) 

For your copy simply circle 
7967 on Reader Service Slip. 
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hurt Gene - EGG NOG FLAVOR 
CRANBERRY WONEX *, Combining the heady fragrance of 

Contrary to long-standing z West Indies Rum and Spices from the Orient 
suspicions, the critical area of ; sil oF 2 with the rich smoothness of dairy fresh eggs. 


radiation damage to certain "ie : ~ 7 Recommended usage: 6 oz. to 10 gallons mix. 
sensitive tissues may be an Also available for Tom & Jerry mixes. 


enzyme system in the cell nu- aN P 3 

cleus rather than genes. Lat- 5 CRANBERRY WONEX 
? Concentrated by a special scientific process 
‘ 


ter should be relatively radio- 
retaining the natural tart-sweetness. of 


resistant after eons of ex- 


oe 
° 
a 
* 
. 
o 
rrr ttn renee erent eunyuetNNNNSEN hn fe ste 


posure to background radia- 7 9 p : A ry the colorful fresh cranberry. 
tion. ‘. ee ae Ideal for sherbet and ice cream. 

A group of UCLA scientists 4 < é F: o Recommended usage: 4 oz. to 10 gallons mix. 
suspects that the focal points : , : ‘ io 33 Cae elm Cm eae ae) 


of radiation damage are sup- 
porting enzyme systems of the 
cell nucleus, which normally 
lead a chemically sheltered 


life. When exposed to free eee a r * oe WT a 
radicals, unleashed by radia- | oe a I : 


tion action on tissue water, | is , . nog RITTER INTERNATIONAL 


they may be inactivated ‘ 
through etl t ae | Ue a ae eee , . 4001 Goodwin Avenue 
If enzymes can be identified seen eo aaa aa csp = reeehr 
as the key system in radiation 
damage, antioxidants—which 
will reverse enzyme inacti- 
vation in the test tube—may 
be able to reverse the action. 


for a generous sample. 










Branches Throughout the World 
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Fa Nel) chowder 


Fon 


HORIX FILLER , 


quality machines | aoe 


A versatile machine for handling 

FOR ; many different products into any 

° e » shape container from pints to gal- 
Liquid 2 lons. Fill may be by gravity, gravity 
vacuum or pressure gravity, de- 


FILLING j : ; pending on product and container 


requirements. Every Horix provides : Ps oun 
AND extreme accuracy of fill and indi- 4 Back to writing 
vidual container control. There is 


Thermal 4 no overflow and return system. La ae ee Didore beconsing 0 member 
PROCESSING ie the editorial staff I spent 
4 F 61% years in a meat packing 
' ; house. It was there that I 
first became acquainted with 
Foop ProcessinG, the 
magazine which I found so 


helpful in my job as 


full line of automatic, semi- superintendertt. 
Actually this is my second 


and hand: rated fillers for handling i nti 
vr ey : a ; HORIX WALKING BEAM job at writing. As a 


MODEL WB-6-35 mechanical engineer fresh 
a : out of the University of 
This unit has a holding capacity of 3288 three Cincinnati, my first job 
inch-diameter bottles or jars. Positive sepa- ; ; 

rated container control at entry through proc- was associate editor for 1% 
essing and discharge prevents undesirable years for another 
glass-to-glass contact. Comes equipped with publication. 

volume dryer. The contrast in editorial 
approach I now find 
striking. The former pub- 
lication had the usual 
approach to writing for a 
technical field. 


By and large its content 

was made up of what its 
editors thought you ought to 
want to read. Editorial 
content of Foop PRocEssING 
as well as other Putman- 
style magazines is built to 
the specifications of you 
readers . . . what you 

will read. 


If you have any comments on 
how we can be more helpful 
: to you be sure to make 
: them known to us at 

Mi. HORIX ROLL-THRU MODEL RT-1-4 111 East Delaware Place, 
Designed for processing various products packed in a wide Chicago 11, IIl. 

range of can sizes. Rolling action is slow, gentle and reverses 
itself at the end of each runway, thus assuring highly uniform 


processing. Requires an absolute minimum of floor space. ps Ze 
Zeceadl 2 lotsa 


ASSOCIATE EDITOR 


MM. HORIX FILLER MODEL HAS-28 


The recognized filler for filling juices and concentrates into cans 


from 202 to 404. It fills 500 6 oz. cpm or 210 46 oz. cpm. This model 
established an accuracy record for filling citrus juice into 46 oz. EL ©) i=—J | oS 


cans. Accuracy is maintained throughout the life of machine. 


MANUFACTURING CO. - PITTSBURGH 4 


Write for descriptive literature. 
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Consolidate Small Plants to Lower Production Costs --.--- 
University of California study demonstrates important 
relationships in economics of small vs large plant 


How to Increase Productivity of Production Facilities -..-- 
J. E. Countryman, Vice President, Production, California 
Packing Corporation — 2nd in an exclusive series of FP 
staff interviews with Calpak’s top executives 


We Should Fight for the Right-to-Work ..-.- 
Fred Allan Hartley, Jr., Co-author of the Taft-Hartley 
Law, states the other side of this controversial issue 
presented last month by George Meany, President, AFL-CIO 


Food Law Institute Invites Wider Industry Participation 
FP puts the spotlight on this increasingly important, 
energetic industry service organization 


EDITORIAL SECTIONS AND SELECTED FEATURES 


TRANSPORTATION 6 Articles ........ 
Trucks That Handle Like Automobiles 
Extends Operating Life of New Truck Engines 


MATERIAL HANDLING’ 18 Articles ... 
Buy Bulk Flour From Any Miller Through Common Terminal 
Move Tons of Food at a Time Over 3-block Plant Area 
Custom-engineered Pneumatic System Doubles Mill’s Capacity 


INGREDIENTS 14 Articles .........2. 00. 
Food Preservatives Effective Against Molds, Yeast, 
Bacteria in Acid, Neutral, Alkaline pH Ranges 
Meat Tenderizer Employs Three Tenderizing Actions 


PACKAGING 10 Articles ........ 
New Carton and Cartoner May Boost Bacon Sales 
World’s Fastest Tray Former-Filler 


INSTRUMENTATION 13 Articles ... 
Broadens Use of Indicating Controller 
Pumps Controlled Volume with Minimum Product Breakdown 


QUALITY CONTROL 10 Articles ...... 
Saves 60% of Weighing Time 


SANITATION AND MAINTENANCE 
Simplifies Handling of Waste 
High Efficiency Speed Reducer 


PROCESSING 20 Articles ........ 
Cool Viscous Products Faster 
Titanium Heat Exchangers Offered to Food Industry 


FOOD PROCESSING HANDBOOK 
Conveying Flour by Air 
First of a two-part article covering the practical 
problems of converting to pneumatic handling 








Myverol® 
Distilled Monoglycerides 













Type 18-40 Type 18-85 





Type 18-07 





Fully hydrogenated Fully hydrogenated Prime steam lard Refined cottonseed 
oil 


Source material 7 
lard cottonseed oil 





















Monoester content (min.) 90.0% 





90.0% 90.0% 90.0% 




























Saponification value 155-165 155-165 160-165 150-160 
lodine value 1 1.0 (max.) 45 (approx.) 80-90 
Glycerol content (max.) 1.0% 1.0% 1.0% 1.0% 








F.F.A. (max.): 














as stearic 1.5% 1.0% 
as oleic 1.5% 1.5% 
| Specie grovity 0.96a75°C  —«-O9hat 75°C (tit BOC(‘éi A OP! 
Congest potet (epprex.) ec eee ee Sia Ce ee 
cena el | 73°C . | 76°C ra ore acony, oe 56°C eae 


Clear point (approx.) 


Plastic Plastic 
Form Bead Bead homogenized fat homogenized fat 










Net shipping weight, Ib. 250 250 





400 400 








Here are four fats for foods, typical of the broad variety of distilled 

monoglycerides you can get from DPi. Their high monoester content, 

the result of a unique segregation of fat molecules in the vapor phase, 

For the makes possible precise engineering control over the physical structure 
of foods which contain fats. 

High mono content makes these emulsifiers more efficient, hence less 


engineering of expensive, than mixtures of mono- and diglycerides. Emulsions are 
easier to form and less emulsifier need be used. 
food texture Myverol Distilled Monoglycerides are bland, stable, and free from cata- 


lysts and soaps. There is nothing in them that might affect taste, color, 
or odor. To learn which of them might improve your control of food 
texture, write Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York and Chicago e W. M. Gillies, Inc., West Coast ¢ 
Charles Albert Smith Limited, Montreal and Toronto. 


distillers of monoglycerides 1D | 58) lb Also... vitamin A in bulk 
made from natural fats and oils for foods and pharmaceuticals 


Distillation Products Industries isc division ¢ Eastman Kodak Company 
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~ Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC. 


Unloading and Storing Bulk Salt in 
One Operation... by Hydraulic Handling 


Many companies faced with the need to 
unload and store large shipments of bulk 
salt have installed Hydraulic Handling 
systems. In these systems, salt delivered 
by car, truck or barge is dumped into a 
pit and mixed with saturated brine. The 
slurry is then pumped into a wet salt- 
storage tank. Overflow carrier brine re- 
turns to the pit to carry more salt into 
storage. The operation, besides being 
continuous, also offers these important 
benefits: 

Hydraulic Handling can move salt 
any distance. Because the necessary pip- 
ing is flexible and can be installed any- 
where, there’s no need to move existing 
equipment or disrupt important opera- 
tions. Hydraulic Handling is dustless, 
safe, and more economical than many 
mechanical handling systems. One man 
can operate it. Maintenance is negligible. 
And, to handle larger salt shipments as 
production increases, the system can be 
expanded at nominal expense. 

While any Hydraulic Handling in- 
stallation provides these benefits in some 
degree, only sound engineering can assure 
100% efficiency and economy. Here are 
a few of the factors that are important 
to the proper function of every Hydraulic 
Handling system... 


Pit design. This differs according to 
whether salt is delivered by hopper car, 
boxcar, truck or barge. Where excavation 
is difficult, special designs are available 
from International Salt Company for 
building shallow pits that will operate 
effectively. 


Pump types and capacities. To move salt 
into storage, a special “‘solids-handling”’ 
pump is needed. This pump, often the 
only moving part in the entire system, 
must be able to speed salt slurry through 
pipes at a rate high enough to assure 
that salt particles will not settle and 
eventually clog the piping. 

Some plants also use a high-pressure 
brine pump to bring circulating brine 
back to the slurrying pit. Both pump 
types are available in a choice of ma- 
terials (white or gray iron, manganese 
steel, etc.). 

Pipelines, valves. Pipelines should have 






300 


200 


100 


PUMPING RATE, GALLONS OF SLURRY PER MIN. 


long, straight runs, with as few elbows or 
other fittings as possible. Valves must 
offer minimum resistance to the flow 
of slurry. 


For expert advice on the most practical 
Hydraulic Handling system for your 
plant, contact International Salt Com- 
pany. One of International’s experienced 
sales engineers will gladly furnish in- 
formation on minimum clogging and 
settling velocities . . . liquid-level con- 
trols for slurrying pits... dilution valves 
for proper slurry make-up ... and other 
factors that go to make an efficient, 
trouble-free Hydraulic Handling system. 





Copyright 1958, International Salt Co., Inc. 


TONS OF SOLID SALT CONVEYED PER HOUR 


50 YEARS OF SALT EXPERIENCE 
CAN BENEFIT YOUR COMPANY 


From 50 years’ field experience and a con- 
tinuing research and development program 
(the first ever established in the salt industry), 
International has accumulated an unequaled 
amount of technical data on salt—its pro- 
duction properties and uses. Our engineers 
will be glad to make this information avail- 
able to you without charge. They can also 
help you select the right salt for your needs 
—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. Contact 
your nearest International Salt Company 
sales office, or write to us direct. 


INTERNATIONAL SALT COMPANY, INC., SCRANTON 2, PA. 


Sales Offices: Buffalo, N. Y. 
Atlanta, Ga. Chicago, IIl. 

Baltimore, Md. Cincinnati, O. 
Boston, Mass. Cleveland, O. 
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Service and research are the extras in 


STERLING SALT 


| INTERNATIONAL SALT COMPANY, INC. 


Detroit, Mich. Philadelphia, Pa. 
Newark, N. J. Pittsburgh, Pa. 
New Orieans, La. Richmond, Va. 
New York, N. Y. St. Louis, Mo. 













































Cut Yourself a Piece of Extra Quality (and Profits) 


OK BRAND DRI-SWEET gives better taste 
and texture to everything you bake! 


More and more bakeries depend on OK DRI-SWEET to 
insure more appetizing appearance, better over-all quality, 
extended shelf-life and repeat sales of their products. They 
have found their icing, cakes, cookies, pie crusts and fillings— 
yes, even their specialties have better taste and texture with 
Hubinger DRI-SWEET Corn Syrup Solids in their formulas, 
Have “‘The Man From Hubinger”’ show you how easy and 
economical it is to obtain whatever special qualities—flaky 
pie crusts, controlled crystallization in icings, or higher solids 
in fillings—you need in your products. Convenient warehouse 
stocks available in most areas. Write or phone for information, 

















THE HUBINGER COMPANY @ 


Keokuk, lowa 
NEW YORK « CHICAGO * LOS ANGELES « BOSTON ¢ CHARLOTTE ¢ PHILADELPHIA 
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Coffee sales stimulant... 


. new "Six-Serv Minipak" can pro- 
vide hostesses or occasional coffee 
drinkers two oz of fresh-roasted vacu- 
um-packed coffee, also has potential 
with hunters, sportsmen and travelers 
and as an introductory "give-away" 
for new brands and blends. "Mini- 
pak'' contains just right amount of 
coffee for brewing six cups — based 
on the industry's recommended use 
of about 48 cups per Ib for a proper. 
ly brewed cup. American Can Com. 
pany, 100 Park Ave., New York 17, 
New York. 





















DENY ORATED 


HORSE 
ADISH 


Hoy wei wi scene 












Seasoned design approach... 





. . « has modernized packaging for 
dehydrated Horse Radish, one of 
oldest Heinz products. New straight- 
sided jar with wide opening, replaces 
traditional tall, octagonal, paneled 
jar. Old-fashioned hand-lettered ty- 
pography on label preserves the tra- 
ditional while improving display im- 
pact. Product is used primarily in 
preparing hot sauce for sea food, 
and as a flavoring ingredient in con- 
diment sauces. 
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PRODUCTS 


5 PAGKAGES 


Tea leaves packaged for 
Maple Leaf tastes... 


. come in related carton designed 
specifically to meet Canadian "taste." 
Shaded orange is background color for 
Lipton's Orange Pekoe, warm maroon- 
brown for Lipton's Black bulk tea. 
Over-all design is essentially typo- 
graphical, has a hand-lettered look. 
Key symbol on all packages — which 
have a new “tea-box'’ shape — is a 
gold seal on which is superimposed a 
stylized version of the two top leaves 
and the bud. Package designers were 
Frank Gianninoto & Associates, Inc., 
133 E. 54th St., New York, N.Y. 
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THIS MONTH'S BEST. 


Shining success as bottle carrier . . 


- enjoyed by aluminum cartons 
since introduction in 1948, is ex- 
pected for carton shown, in six- and 
twelve-bottle models. Made of 
.025-in. ribbed aluminum, the bottle 
carrier has a heavy-gauge wire han- 
dle that slides up and down for easy 
carrying or stacking. Besides added 
merchandising appeal and long life, 
the carton's sturdiness permits use of 
a less expensive case, its strength and 
rigidity helps reduce bottle break- 
age. It is completely washable. 


(Reynolds Aluminum Carton, made 
by J. L. Clark Manufacturing Com- 
pany, Rockford, Ill., is sold exclusive- 
ly by Reynolds Metals Company, 
Richmond 18, Va.) 

For more information circle 7649 
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Subtle inspiration... 


. . of idealized athletic figures 
is offered Wheaties-eating fu- 
ture champions by General 
Mills, in major package rede- 
sign. The three sizes each fea- 
ture a different sports figure, as 
shown. Packages retain original 
colors of orange and blue, but 
have cleaner, brighter, more 
modern look. 
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TAKAMINE ENZYMES 


There is hardly a food product that cannot be improved 
by enzymes, or a process that can’t be aided by these de- 
sirable catalytic agents. Takamine enzymes have been 
especially effective in the production of chocolate syrups, 
wines, ciders, beer, meat tenderizers, cereal products and 
animal feeds. These willing workers offer these basic 
advantages: 


@ Are of natural origin. ® Highly specific in their actions. 
® Work best at mild temperature and near-neutral pH. 
@ Act rapidly at relatively low concentrations. ® Readily 
inactivated when action is complete. 


Takamine research is constantly developing new ma- 
terials and methods for the food processing industry. We 
may be able to help solve your particular processing 
problem. Please write us for complete information. 


It will TASTE better, LOOK better, SELL better 
with Takamine Enzymes! 


<TAKAMINE » Miles Chemical Company 


(pronounce it division of Miles Laboratories, Inc. 
Tack-a-ME-nee) Clifton, New Jersey 
9TAK-20 phone PRescott 9-4776 or TWX PAS-78 
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PRODUCTS & PACKAGES * PRODUCTS ¢@ 


CLINTON can do it with Corn 


simple? no! 


as complex as life itself 


At Clinton we learn new things 
about corn almost every day. 


Corn is sustenance and shelter. It is clothing and 
confections— bread and beer. Corn is life— 

but only with the help of man. Its seed left in the 
field will wither and rot—but planted and 
cultivated by man it will drive roots three feet 
into the ground and stalks as high as fifteen feet 
into the air. It will thrive and create the 

raw materials for the well-being of man. 


Clinton serves the FOOD industry 


Clinton corn syrup and dextrose are used by leading packers 
of fruits and vegetables to improve the color, flavor and 
texture of their products. Clinton’s uniformly controlled, 
quality products will meet your manufacturing requirements. 
Consult your Clinton salesman. He will provide product 
information, arrange for prompt technical service, 











or assist you in any way possible. 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 
CORN SYRUPS + DEXTROSE « STARCHES * DEXTRINS 


SUGARS « OILS « LACTIC ACID 
AND OTHER PRODUCTS FROM CORN 


Particle-rly fine food... 


. + + instant mixed vegetables, has 
been added to line of The R. T. 
French Company, One Mustard St., 
Rochester 9, N.Y. A blend of dehy- 
drated carrots, onions, tomatoes, 
celery, sweet pepper and spinach, 


the new product is especially good 
for soups, sauces, casseroles. 


If you can do it with Corn 
you can do it better 





H:gh-scoring butter wrapper . . - 


‘ AGES JAN . . . for Christmas holiday sales, by 
j j Paterson Parchment Paper Company, 
ererneeee pet) . = Bristol, Pa., is lithographed in tradi- 
= See eon = nth tl — ‘ SS tional colors and decorated with holi- 
é : ‘ mail ‘ day motifs. Wrappers feature a rec 
ipe for buttery "Swedish Christmas 
Cookies." Patapar Vegetable Parch- 
ment possesses high wet strength, is 
resistant to grease, fat and oils @ 
is non-toxic, odorless and tasteless. 
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PACKAGES * PRODUCTS & PACKAGES * PRODUCTS & PACKAGES 


Midiegers ices. NO MATTER How 


PRODUCTS YOU SURE IT-++)/++ 
+ PACKAGES 


This month’s best . . 







Teamwork 
on the shelf... 


. + + unique new package 
design for Kellogg's 40% 
Bran Flakes enables pairs 
of packages to form their 


aecee | WWENDWIAY curs 


lustrations of a tempting 
trawberries-and-bran flak 
breakfast. By reversing. al: MEAT HANDLING cosTs! 
ternate packages on the 


shelf, the breakfast setting 
illusion is achieved. 





Wendway conveys freshly sliced bacon through pre- 
pak, weight check and final packaging operations. 








Wendway is the one versatile convey- 
ing system that gained the complete 
acceptance of the nation’s top proc- 
essing and packing plants. Wendway's 
stainless steel wire belting is ideal 
for the conveying of meats or other 
food products— packaged or unpack- 
aged. It permits free circulation of 
air from above or below, does not 
sag or accumulate fats or grease and 





Narrow belt Wendway systems are ideal can be kept highly sanitary with hot 
for processing, labeling, packaging and 
inspection of delicate products, cartons. 


water or steam scalding. 

A Wendway system in your plant 
will quickly pay for itself in tangible, 
provable savings of man hours, floor 
space and the elimination of multiple 
handling. All...while conveying your 
products swiftly, silently, safely and 
economically to any desired location. 





All eyes on potatoes ... 
Prove it to yourself, 
. plain mashed, or parisienne with bacon and cheese, if prepared, investigate Wendway _— 


frozen, reheated and served in rigid aluminum foil jackets. 












oe ‘ P ‘ ‘ Wrendway is the practical answer for 
(Rigid aluminum foil potato jackets (five fl oz capacity) for use conveying fresh, unwrapped food 


by frozen food processors are produced by Ekco-Alcoa Containers products. Belting will not mar product UNION STEEL H 
Inc., Wheeling & Hintz Roads, Wheeling, Ill.) or package. PRODUCTS CO. 


For more information circle 7652 on Reader Service Slip induatétel Coaveves Bivision 
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Seal of success... . . + is boasted by new 
cookie-carrying bag. Seams 
of the bag's plastic liner 
(note arrows) are heat- 
sealed in such a way that the 
resultant flat, square bottom 


is absolutely protected ; 

aaainst shortening stainin Wendway belting is available in a wide 
ga! 9 - selection of standard widths to match 
Design of bottom makes bag every requirement. 


easy to handle on packaging 
line and to display. 


(KARD-O-PAK cookie-carry- Write Lodag. eefor addi- 


ing bag is manufactured by tional information, literature and 
The American Bag & Paper specifications to match your con- 
Corporation, Water & South 
Sts., Philadelphia 47, Pa.) 

For more information circle 


7653 on Reader Service Slip. 


Overhead cooling for cooked or heated 
products saves time, handling and floor space. 
Wendway is unaffected by temperature ex- 
tremes. 





veying requirements. 
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Talk about TOP BANANA~— well, here it is! A luscious new imitation 
banana flavor developed by our laboratories to give your finished goods 

a fuller, richer, more flavorful effect. Observe it in marshmallows, 

fondants and hard candies; also in cake mixes, toppings, ice cream, or in 
puddings and other desserts. You will be delighted with its smoother, more 


-to-type flavor of mellow-ripe banana. 


~~ 


natural delicacy—the true 


Try it on our recommendation! 


Write for a FREE test sample of IMITATION TROPICAL 
BANANA FLAVOR No. 28510—today! 


7 


’ a " 
FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and-*Stocks: Atlanta, Ga., Boston, Mass., *Chicago, IIl., Cincinnati, Ohio, Greensboro, N. C., 
F *Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
6 *Mexico, D. F. and: *Buenos~Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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The what and how 
of plastics 


A comprehensive picture of 
the whole field of plastics, ex- 
plaining what plastics are and 
how plastic products are made 
is offered in “A Quide to 
Plastics.” 

The basic and intermediate 
raw materials employed are 
described as well as the man- 
ufacture of plastic materials 
from them and the various 
processes by which those ma- 
terials are fabricated into fin- 
ished goods. 


(“A Guide to Plastics,” by 
Dr. C. A. Redfarn, 150 pp, is 
available for $7.50 from Philo- 
sophical Library, Inc., 15 East 
40th St., New York 16, N.Y.) 


Book inventories 
packaging research 


A 208-page book of the 
American Management Asso- 
ciation contains 141 pages of 
a classified listing of published 
articles on packaging research. 

Nineteen pages list basic 
sources of packaging informa- 
tion. 

Also, the book contains a 
chapter which discusses cur- 
rent trends and needs in fu- 
ture packaging research. 


(Packaging Research: An In- 
ventory — Spencer A. Larsen, 
American Management Asso- 
ciation, 1515 Broadway, New 
York 36, N. Y. $6.00 to non- 
members.) 


Compiles 19 papers 
on dehydration 


A thorough coverage of de- 
hydration of foods is pre- 
sented in the published collec- 
tion of 19 technical papers 
from a conference held at 
Aberdeen, Scotland in 1958. 

Discussions which followed 
each paper are also included 
in book. 


(“Fundamental Aspects of The 
Dehydration of Foodstuffs’, 
238 pp, is available for $8.00 
from The Macmillan Co., 6 
Fifth Ave., New York 11, New 
York.) 


FOOD PROCESSING 


OQnmsc<«eng5 oo 


st 
— 





ue 


sco o~* OD 


food regulations 


All Materials That Contact 
Foods Covered by Law 


Processors should be alert to the fact that the Food Addi- 
tives Amendment covers all materials contacting food, to the 
extent that they contribute incidental additives to foods during 
processing or after packaging. Included are can enamels, food 


wrappers, paper, plastic and 
wrappers — as well as coat- 
ings used on food processing 
equipment such as vats, ket- 
tles and holding tanks. 

The law makes no distinc- 
tion between incidental and 
intentional additives. (An in- 
cidental additive is one pres- 
ent in food as a result of its 
having been used in the pro- 
duction, processing, or stor- 
age of food but not required 
in the final product. 

An intentional additive is 
one used in the manufacture 
of a food for the purpose of 
imparting some desired qual- 
ity or to serve a functional 
purpose in the food.) 

A specific example of an in- 
cidental additive occurs in a 
petition on file with FDA for 
clearance of polypropylene. 
The petitioner, Hercules Pow- 
der Company, acknowledges 


FDA corrects the record 
re feed additives 


In the July issue of Foop 
PrRocEssING we reported that 
FDA had frozen use of stil- 
bestrol and arsenic compounds 
used in animal feeds because 
they cause cancer in mice 
when fed in large doses. 

Subsequently FDA reversed 
itself on this application of the 
Delaney amendment to all 
compounds in animal feeds. 
Since FDA does not report 
when it has “corrected the 
record” the following corre- 
spondence from Dr. Edward 
J. Matson, of Abbott Labora- 
tories, is informative and re- 
printed with permission: 

One of the feed manufacturers has 
called to our attention page 16 of 
the July issue of FOOD PROC- 
ESSING. He feels disturbed by the 
Statement, “These substances have 


ay eer in mice when fed in 


This report, as it refers to our 
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plastic-coated containers and 


the fact that polypropylene 
may migrate into fatty foods 
as a result of use in packag- 
ing materials. 

According to the company it 
is unnecessary to formulate a 
tolerance for this additive. No 
more than a safe amount can 
conceivably get into a food; 
therefore no tolerance is 
needed. 

If no tolerance is needed, a 
company would need no 
method of analysis. Quantita- 
tive analysis of migrating ma- 
terials is the bugaboo of the 
packaging industry, an FDA 
spokesman said. 

With doubts already cast on 
FDA acceptance of polyethyl- 
ene as a fatty food packaging 
material, what happens with 
this particular petition may 
well be precedent setting. 


animal feed additive, arsanilic acid, 
is not true. Arsanilic acid has 
never been associated with cancer 
either in man or animal. 

We enclose a statement (reprinted 
below) which was broadly distri- 
buted by Abbott Laboratories in 
June. Our position with reference 
to the Delaney amendment is 
clearly set forth here. We believe 
it was bad administrative action 
to incriminate safe feed ingred- 
ients in the complete absence of 
evidence. 


It is important to note that FDA 
has recently sent out a letter to 
all those who had previously had 
rejections of applications filed. 
FDA does not seem to have im- 
proved their administrative posi- 
tion; however, they have at least 
included in their letter the follow- 
ing sentence: 

“Upon further consideration of the 
available scientific data, we find 
that it has not been demonstrated 
that all arsenic compounds or that 
dienestrol diacetate are carcino- 
genic, and we therefore are writ- 
ing to correct the record.” 


No doubt you are planning to 
keep abreast of the present un- 
realistic situation. We feel it is 


(Continued on next page) 


a EW FAIRBANKS-MORSE 


MODERN FUNCTIONAL STYLING 


e@ reads quickly and clearly under 
all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements—built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
lbs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet's Plant Engineering File for full line of F-M Scales. 


f)) FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 


SCALES e PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS @ COMPRESSORS @ MAGNETOS @ HOME WATER SYSTEMS 
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WHITTEN 





USING WHITTEN GELATIN WILL NOT SOLVE ALL YOUR PROBLEMS, BUT 
WHITTEN GELATIN MADE UNIFORM FOR YOUR USE PLUS EXCELLENT 
WHITTEN SERVICE WILL ELIMINATE MANY DIFFICULTIES. 


HYPOWR GELATIN 


XXtra-Fine Gelatin 


XXtra-Fine Solubilized Gelatin 


Special Detanning Gelatin 


IDEAS ALWAYS 


— For regular and extruded marshmallow 
-— For jellied consommé 
— For dessert powder 


— For quick-dissolving dessert powder 


— For high-temperature flash 
pasteurization of ice cream. 


— For clarifying fruit juice and wine 


—— No HEAT necessary. 


— For removing ‘‘pucker’’ from instant 
tea by the WHITTEN process. 
(Patent Applied For) 


J. O. WHITTEN CO., INC. 
Winchester, Massachusetts 
‘‘Gelatin Manufacturers since 1903’’ 





7657 on Reader Service Slip. 





COUNTER WEIGHT 


DIAPHRAGM 


a ARES a 











BIN-DICATOR® PAYS FOR ITSELF 
FIRST TIME IT PREVENTS BIN 
OVERFLOW, CONVEYOR CLOG, 
ELEVATOR CHOKE-UP, MACHINERY 
DAMAGE, REPAIR SHUT-DOWN 


If you handle bulk material you probably need Bin- 
Dicators. The nominal cost of this protection and auto- 
matic control makes it the lowest-cost modernization 
you can buy. Available with Explosion-Proof Switch. 


THE BIN-DICATOR CO. Wiring for Kroe,cny 
13946-C Kercheval ¢ Detroit 15, Mich. VAlley 2-6952 











PHONE ORDERS COLLECT 





WE SELL DIRECT « 
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AUTOMATIC MARKING SAVES MONEY 


Self-feeding 
roller 
holds week’s 
ink supply! 






ee A 


New ROLACODER conveyor and case-sealer attachment 
marks boxes, cartons, drums, filled bags automatically 


Saves on container printing costs... eliminates 
hand-stamping ... insures faster identification 


@ Low-cost . . . pays for itself in months 

@ Compact ... works by friction . . . requires 
no troublesome adjustments 

@ Install it yourself on any conveyor, case- 
sealer, etc. to mark from side or top 

@ Not a gadget — beautifully designed and 
precision-made to give consistently dependable 


Models to suit 
every need 
including twin- 


action units for 
marking 2 or 4 


performance, uniform impressions . 

@ Patented type base holds type and dies se- sides of cases 
curely, makes copy changing easy 

@ Spots imprints accurately in any desired 
location 

@ Many thousands in use by all industries 


simultaneously. 





Write today for 
Bulletin “ROL-3” 


GOTTSCHO Dept. v 
HILLSIDE 5, N.J. 





In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
7659 on Reader Service Slip. 





food regulations 


(Continued from preceding page) 


important for your readers to have 
a sense of assurance that the 
arsenic drugs now being employed 
in animal feeds are safe under the 
intended conditions of use. 
EDWARD J. MATSON 
Director of Scientific Administration 
Abbott Laboratories 


Statement by Abbott Laboratories 
on Arsanilic Acid 


We have studied the statement 
of policy issued by the Food and 
Drug Administration on May 29, 
1959. This statement appears to be 
a general interpretation by the 
Food and Drug Administration of 
the impact of the Delaney clause 
on the Food Additive amendment 
of 1958 on veterinary drugs as in- 
gredients of animal feeds. 

In some respects this interpreta- 
tion is considered by many to be 
unwarranted under the act. 

Moreover, the informal remarks 
supplementing this statement which 
were attributed by a segment of 
the trade press to an FDA spokes- 
man suggest that no additional ap- 
provals will be granted to animal 
feed preparations containing arsen- 
icals. 

These remarks are astonishing 
because on the established data 
they are not warranted by the De- 
laney clause and are not implicit in 
the FDA policy statement. 

The Delaney clause is concerned 
only with a substance which “is 
found to induce cancer when in- 
gested by man or animal.” There is 
no evidence whatsoever that arsan- 
ilic acid, used in millions of tons 
of animal feeds during the last 
eight years, has caused cancer in 
man or animal; and, of course, 
arsanilic acid has previously been 
formally approved and sanctioned 
by the FDA itself as a safe ingredi- 
ent in animal feeds. 

In the absence of adverse evi- 
dence, the Delaney clause is entire- 
ly inapplicable to arsanilic acid. 

If the formal remarks attributed 
to the FDA spokesman are correct, 
it sets a precedent whereby an en- 
tire class of chemical products, 
known and unknown, is prejudged 
and condemned. Yet a straight-for- 
ward reading of the law would in- 
dicate that a food additive is to be 
considered as an individual sub- 
stance and that its safety is to be 
judged accordingly. 

Abbott Laboratories has always 
had the deepest concern for the 
public health. If Abbott had evi- 
dence that arsanilic acid is carcino- 
genic, the product would not be 
marketed. We know of no such 
evidence either from our own f¢ 
search or from the world’s scientific 
literature. Therefore we are con- 
tinuing to market arsanilic acid. 

(More on page 16) 


uct at right, circle 7660... 
see information request blank 
opposite last page. 
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Additive Information 


Notes from industry 
re FDA’s position 

Problems that arise under 
the Food Additives Law are 
frequently resolved by corre- 
spondence, especially when 
there are no adverse findings. 
Two examples of interest to 
our readers follow (Date of 
FDA correspondence is given 
at end of item): 

Lactose (milk sugar) — 
Since lactose is generally rec- 
ognized as safe, the FDA does 
not regard it as subject to 
clearance provisions of the 
Food Additive Law. Lactose 
was therefore not included in 
the safe lists that FDA pub- 
lished (June 12, 1959). 

Scotchpak brand heat-seal- 
able polyester film — FDA 
concurs with MID of USDA 
that this film, widely used 
in boil-in-bag packaging, is 
acceptable for packaging of 
meats (March 10, 1958). 


Federal meat grading 
to be improved? 


USDA’s decision to revise 
federal grading of lamb and 
mutton may eventually lead 
to a complete review of beef 
grading—at least that’s the 
hope of several industry 
groups. 

After a “careful analysis” of 
the almost 1000 comments on 
a proposal to suspend lamb 
and mutton grading entirely, 
USDA decided in favor of 
continuance. However, many 
of the comments received 
pointed to an immediate need 
for revision of criteria in the 
present grade standards. 

Secretary of Agriculture 
Benson went so far as to say 
that, “If improved grade 
standards for lamb and mut- 
ton are not developed to meet 
more adequately the needs of 
the industry the Department 
will give further consideration 
to suspension of Federal grad- 
ing of lamb and mutton car- 
casses.” 

To come up with specifics 
for making standards “more 
useful to the industry” USDA 
called a meeting with inter- 
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ested groups last month in 
Kansas City, Mo. (August 25). 

Recommendations’ for 
changes in the standards are 
expected to be made _ public 
by October 1 and the revised 
standards themselves by De- 
cember 1. 

The original proposal to 
suspend grading standards for 
lamb and mutton met with a 
vigorous reaction from  in- 
dustry groups. 

Among others, the Ameri- 
can Farm Bureau Federation 
urged that grading continue 
but that every effort be made 
to improve grading standards. 

Grades now in use, accord- 
ing to an AFBF spokesman, 
do not accurately reflect qual- 
ity or what the consumer 
wants to buy. Too great a 
premium is now placed on 
over-fat lamb. Yet consumers 
now lean to less fat and 
smaller cuts. 

The Western States Meat 
Packers Association — vehe- 
mently opposed to any scrap- 
ping of grades — would like 
to see lamb grading standards 
revised and modernized to re- 
flect the real quality as well 
as what the consumer wants. 

The National Independent 
Meat Packers Association took 
no official stand with USDA 
on lamb grading since _ its 
members were divided 50-50. 
However, NIMPA does have 
an official position on beef 
grading, that it should be re- 
tained but with certain con- 
structive changes. 

Leading the campaign to 
abolish grading entirely is the 
American Meat Institute (see 
page 21 Foop Processtinc Au- 
gust). 

Food Regulations will keep 
its readers posted on this con- 
troversial issue of grading 
standards. 


Informative leaflets 
explain US food laws 


Of interest to the dairy in- 
dustry is a new leaflet pub- 
lished by FDA — “Cream and 
Butter — How to meet the re- 
quirements of the FD&C Act.” 

Prepared with the assistance 
of the American Butter In- 
stitute, the 15-page booklet 


(Continued from page 14) 





outlines the law as it applies 
to dairy products. Then it de- 
tails the responsibilities of the 
producer, the cream station, 
the creamery — with appro- 
priate “do’s and don’ts.” 

Another recent release is a 
leaflet on Clean Corn prac- 
tices—this one with the as- 
sistance of the Corn Indus- 
tries Research Foundation. 

FDA hopes eventually to 
have informative leaflets like 
these on every major com- 
modity. 

For a copy of these leaflets 
address Division of Public In- 
formation, FDA, US Dept. 
HEW, Washington 25, D.C. 


Kirk in charge 
FDA regulation making 


A new position has been 
created at FDA — assistant to 
the commissioner for regula- 
tions making. 

Now on the job in this role 
is J. Kenneth Kirk who han- 
dled enforcement recommen- 
dations in Washington from 
1940 to 1957. Most recently he 
was head of FDA’s Boston 
district. 

Mr. Kirk will coordinate the 
vast and complex area of reg- 
ulation making. This includes 
food standards, pesticide and 
additive tolerances, color reg- 
ulations and related areas. 

Mr. Kirk will also act for 
the Commissioner and Deputy 
Commissioner in discussions 
with industry and consumers 
on proposed regulations. 


Law against imitation 
milk unconstitutional 


In a unanimous opinion, the 
Arizona State Supreme Court 
held that the sale of wholesome 
imitation milk and ice cream 
is legal in the state so long as 
the consuming public is not 
misled as to the nature of the 
product. 

The question had been cer- 
tified to the high state tribu- 
nal from Maricopa Country 
Superior Court, without trial, 
as to whether a state law 
against the sale of adulter- 
ated ice cream products was 
constitutional. 
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food regulations | The answers to aerosol valve needs are being developed . 
The court, in an opinion and perfected daily at Precision eee 


written by Chief Justice M. T. 
’ h “ 

it tok wis Wart te. THIS MEANS ADDITIONAL PRODUCT SALES FOR YOU! 

yond the legislature’s police 

powers and was therefore un- 

constitutional. 

Pointing out that there was 
no dispute that the products 
were nutritious, wholesome 
and healthful, and the con- 
tainers set forth clearly in 
large type that imitation ice 
milk or ice cream was being 
offered for sale, the high court 
noted that all ingredients 
used were listed on the con- 
tainers for each product and 
“under the circumstances... 
no one could be deceived as 
to its nature.” 

“We recognize,’ the court 
said, “the fullness and ade- 


quacy of the police power of ‘ ns a ‘ : 
the state... to enact legisla- This new Precision spray A Precision stream spout for dispensing any 


tion for the protection of the valve, in addition to its product, regardless of viscousity, that will 


slanted finger rest has an 
imprinted ale in @ senend pour. Currently most toothpaste and syrup 


color to show the direction manufacturers, are using this practical and 
of flow. attractive unit. 





safety, health, morals, and 
general welfare of its citizens 
within constitutional limita- 
tions. One of its limitations, 
however, is that such legisla- 
tion must bear some reason- 
able relationship to the object 
sought to be achieved. Under 
such circumstances courts will 
not substitute their judgment 
for that of the legislature.” ee 
; en Ball « 
Transcends police power : ee 
wis | aes 

fi Corp 
However, the opinion went 
on, the statute in question 
“transcends the police power 
of the state for the reason 
that the food products pro- 
hibited are nutritious, whole- 
some, and healthy, hence its 
sale and consumption by the 
citizens of the state does not 
affect the health, welfare, 
safety, or morals of its citi- 
zens and cannot deceive or 


Upside down spout, de- This graceful spout has proven to be a 
signed for toppings is far profitable way of dispensing pharma- 
simpler to use than ordinary 


d + 3 e : spouts and in addition is far re , ee 
«yeh sadly deen dip Gage ID nc 24: easier to keep clean. Just lift Precisions metering valve, it dispenses a 


ceuticals and cosmetics. Combined with 


sold in cartons bearing the in- 
formation set forth.” 


The case had been filed by 
the state against the A. J. ® At Precision there is a continuing program of research and development, 


Bayless Markets, Inc.; Orange for each day brings new products to be packaged in aerosol containers. The 
Empire, a cooperative; Save success of aerosols, is based on functional design and attractive appearance 


ne ee ee for these two go hand in hand to improve dispensing and increase sales. 
fornia corporation, which Perhaps your product, whether it be dispensed as a foam, a spray, a drop 


manufactures an imitation ice ora stream, should be adapted to an aerosol package. Aerosols have proven, 
milk and ice cream, sells the an increase in sales because of appearance, economy and simplicity of use. 


Products to various concerns P i 
recision engineers will be most ha to talk with you. 
in Arizona, including those oe : 


made defendants in the suit. PRECISION VALVE CORPORATION, 7O0O NEPPERHAN AVENUE, YONKERS, N. Y. 


and hold under the faucet. pre-determined amount with a touch. 
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GARLIC ? 


Then You'll Want To Try the Two New D&O Products 





Essentia 





Do You Use 


ONION 


AN D 





DOLCOSEAL ONION 


AND 


DOLCOSEAL GARLIC 


These Advantages 
FRESH OIL FLAVOR 





INSTANT SOLUBILITY 





NON-HYGROSCOPIC 





DOLCOSEAL ONION AND GARLIC are spray-dried products 
made from pure, natural oil, of a quality available only from D&O. 
Equal in flavor strength to dehydrated onion and garlic, their sta- 
bility and storage life far exceed that of the former. They are 
instantly soluble in water, yielding a crystal clear solution and non- 
hygroscopic (will not cake in storage or ball up in a slurry.) The 
flavor and aroma are that of natural onion and garlic, and are in- 
stantly available, requiring no time for leaching out. In most appli- 
cations, starting recommendations call for the use of one pound of 
DOLCOSEAL ONION or GARLIC to replace one pound of dehy- 
drated material. Write today, or contact your D&O representative 
lly for You for trial quantities! 


"= DODGE & OLCOTT, INC. 


: 180 Varick Street, New York 14, N.Y. 
i . Sales Offices in Principal Cities 


PERFUME BASES * ESSENTIAL OILS * AROMATIC CHEMICALS * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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food regulations 


(Continued from preceding page) 
FDA STANDARDS 


Frozen _ concentrates for 
lemonade and colored lemon- 
ade: FDA has issued an order 
staying the effectiveness of 
certain provisions of identity 
standards to which The Na- 
tional Association of Frozen 
Food Packers and the Florida 
Canners Association objected. 

Two categories of objections 
were detailed. 

1. Objections protesting 
failure to include provisions 
advocated by the Association. 
Among these, failure to list 
“Frozen concentrated lemon- 
ade” and “Frozen lemonade 
concentrate” as_ alternative 
names; failure to list lemon 
pulp as an optional ingredient 
and failure to provide for 
coloring the food with “any 
suitable natural fruit juice,” 
in addition to those juices and 
concentrated juices specified 
in the order. 

2. Objections protesting in- 
cludison of provisions objec- 
tionable to the association: the 
provisions requiring that, 
when used, the optional in- 
gredients lemon oil and con- 
centrated lemon oil be de- 
clared on the label; and the 
provisions requiring _ that, 
when used, grapejuice, cran- 
berry juice, loganberry juice, 
beet juice, or any, such juice 
that has been concéntrated, he 
named on the label. 

In the meantime the other 
provisions are in effect. A 
public hearing will be held 
sometime in the future on the 
provisions which have been 
stayed. 


Enriched Farina: The 
Cream of Wheat Corporation 
has proposed that the defini- 
tion and standard of identity 
for enriched farina be 
amended to provide for the 
optional use of papain or pep- 
sin to promote more rapid 
cooking (30 second cooking 
according to the petitioner). 

Papain or pepsin would 
added in a quantity of not 
more than 0.1 per cent by 
weight of the finished food to 
the warm, moistened farina, 
and then dried and heated to 
about 80°C. 
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Because high quality is of vital interest to 

food processors, we are presenting the following 
information for our readers based upon a recent 
talk by Harry K. Schauffler, Executive Director 
of the National Frozen Food Distributors 
Association. Speaking before the National 
Fisheries Institute in New York City, Mr. 
Schauffler pointed out that while high quality 
foods usually mean an increase in sales, 

there are a couple of exceptions to this rule. 

In his talk, he outlined what these exceptions 
are and why this unusual situation exists 


High quality doesnt always 
assure increased sales 


ts manufacturers of some 
foods have seemingly proved 
that high quality can mean 
fewer customers—that second 
rate products are what the 
customers will buy most often. 

Take the modern, battery- 
fed broiler for example. It 
compares quite favorably in 
flavor with soggy blotting pa- 
per. But it has little resem- 
blance to the chicken of 30 
years ago which was allowed 
to run about until reaching 
the ripe age at which a chick- 
en begins to taste like a 
chicken. And that was without 
any need for breading or bar- 
becue sauce or other flavor- 
substituting devices. 

This lower quality came 
about because of prices. The 


*Editor’s Note — Perhaps the 
lack of flavor Mr. Schauffler 
mentions above comes from 
the method of cooking rather 
than from the modern broiler 
itself. 

In this respect, it is inter- 
esting to note the conclusions 
of recent scientific tests on the 
flavor of the modern broiler 
compared with the old fash- 
ioned spring chicken. In the 
tests, conducted by the Ag- 
ricultural Research Service, 
USDA, birds of the same age 
and weight were prepared by 
frying, broiling, microwave 
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modern broiler can be pro- 
duced at so cheap a cost that 
the old-fashioned chicken can 
no longer compete. And the 
housewife apparently prefers 
the cheaper product as long as 
she can put flavor of a sort 
back into it in her kitchen.* 

The list of cheaper, lower 
quality foods also includes a 
few frozen foods such as the 
frozen pot pie. 

When first introduced some 
six or seven years ago, the 
frozen pot pie was an over- 
night success. Generally, it 
came in an individual portion, 
8-ounce size. Some of these 
earlier pies contained as much 
as three ounces of chicken 
or meat. The remaining five 

(Continued on next page) 


cooking and roasting. 

None of these tests showed 
significant difference in flavor 
between the old and modern 
type bird. Average results 
from taste panel tests indi- 
cated that panel members fa- 
vored the old-type bird 9 
times, the new-type bird 7 
and reported a tie 4 times. 

Two significant factors may 
be drawn from these tests. The 
modern broiler is as full fla- 
vored as its predecessor. Fur- 
thermore, the present fast 
growth of the new-type bird 
is not detrimental to flavor. 





NON-UNIFORM FOOD PRODUCTS 


NO PROBLEM 


Soeeeeslieedlreneeeetaieleeenetenene eerie hones eee etnennnnnnneemeel 


for the new HAYSSEN RT 


At Tt Se 


SPECIFICATIONS 


Range: 
Min. Width — 1” 
Min. Length — 5” 
Max. Width — 12” 
Max. Length — 12” 


The World’s Most Flexible 
Automatic Packaging Machine 


The Hayssen RT brings the economies and con- 
veniences of automatic packaging to the food 
industry where other machine methods have 
failed. A new method of independently forming 
the package around the product allows the RT to 
package uniform and non-uniform products with 
equal success. Spaghetti, celery, licorice sticks, 
cheese, even meat can be wrapped rapidly with- 
out the use of u-boards or other support. For 
better, more economical packaging of your prod- 
uct, see the Hayssen RT. 


Size changes made 
without use of 
change parts. 


Sealing Head Types: 
Impulse sealing for 
polyethylene and other 
plastic films; resistance 
types for coated 
or laminated material. 


Speed: 
Variable. 20 to 150 
packages per minute 
depending on package 
length and material 
used. 


Feed Types: 
Magazine, flight in- 
feed conveyor or hand 
feeds available. 


Specifications subject to 
change without notice. 


The RT brings new flexibility to packaging. 
Height, width and length changes are made 
quickly and easily without the use of change 
parts. Any heat sealing material can be used, 
including unsupported polyethylene. For complete 
details, write Hayssen today. 


THIS Is OUR }(}{} YEAR AT 


HAYSSEN 


MANUFACTURING CO. Dept. FP 106 SHEBOYGAN, WIS. 
Offices in principal cities. Check your phone directory. 


Atlanta e Boston @ Chicago e Dallas e Denver e@ Detroit e Jackson, Miss. @ Kansas City e Los Angeles 
Minneapolis @ New York e@ Philadelphia e St. Louis e San Francisco @ Montreal e Toronto e Vancouver 
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(Continued from preceding page) 


ounces were vegetable, gravy 
and crust. 

Then came the price squeeze 
of the chains. And the quality 
of the pies declined as the 
packers scrambled to produce 
a pie trimmed down to the 
ever-lower prices that the 
chains would pay. 

The chicken or meat content 
went way down until many an 
8-ounce pie had well under 
one ounce of meat in it. 

At this point, a couple of the 
larger packers decided that 
rather than let the small com- 
petitors dictate how to make 
the pies, they would make 
them as they should be made, 
with plenty of meat or chicken. 

Of course, this involved a 
price increase to make a prof- 
it. But the packers, working 
on the theory that the house- 
wife would prefer pies with 
plenty of meat or chicken 
even at a slightly higher price, 
were willing to spend money 
on advertising to advise the 
housewife that the could buy 
pies containing chicken. 

The reasoning was excel- 
lent. But it didn’t seem to 
prove out in markets where the 
pies were tested. No matter 
how much money they spent 
on advertising, the housewife 
continued to buy chickenless, 
meatless pies. 

This amazed dessert pie 
bakers who had found that 
sales declined drastically if 
they significantly cut the 
amount of fruit in their pies. 

It was suggested that the 
price for the pies with more 
chickens was not high enough. 
Perhaps if the amount of 
chicken in the pies was dou- 
bled, then the charge should 
be at least 50 per cent more 
so that the customer can be 
sure she is buying a quality 
product. 

Another frozen food which 
has declined in quality over 
the years, since it was first 
introduced in 1950, is breaded 
shrimp. Yet, except for the 
soft spot in the sales curve in 
1953, the pack has increased 
handsomely year after year. 

These two examples of fro- 
zen foods are exceptions to 
the high level of prevailing 
quality in frozen foods. But 
they are the results of the loss 
leader creed of many chains 
and supermarkets. END 
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The **DRI-PROTECTO CAR is a compact car offering 
maximum protection from heat or cold for those 
long hauls of straight loads where temperature 
extremes are encountered. Movements of dry 
commodities that require that extra protection for 
customer’s satisfaction are best handled in this 
car. The DRI-PROTECTO CAR also offers complete 
protection against infestation. 

The DRI-PROTECTO CAR is heavily insulated and 
offers a smooth, flush interior and can eliminate or 
greatly reduce car preparation costs. Consult with 
NORTH AMERICAN. Test cars furnished promptly. 
**AAR Classification—R.B. 
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Important features of the 
DRI-PROTECTO CAR 


1. Inside of doors are flush with sidewalls, eliminating door- 
way strapping and providing smooth wall from end to end. 
2. Smooth varnished interior walls, reducing or eliminating 
sidewall cooperage. 

3. Six-foot sliding steel doors, allowing free movement of 
mechanical loaders in and out of car. Palletized loading. 
4. Fully insulated—sidewalls, roof, floors and ends. 

5. Constant temperatures because of insulation reduces or 
eliminates condensation. 

6. Extremely tight construction of car provides cleaner lad- 
ing for consignee. 

7. Availability of identical cars is beneficial to pattern-type 
loading. 


*1 HEAT 2 COLD 3 INFESTATION 


REMEMBER-—IF IT’S NEW, IT’S NORTH AMERICAN 








FOOD PROCESSING 








Chi 





SEP] 


these ‘7 CULPRITS #1 
at destination in excellent condition? 


DEFEAT THEM ax K BY SHIPPING IN 


NORTH AMERICAN CAR CORPORATION'S 


LRIFROTECTOCAR 


Shipment of Canned Goods in DRI-PROTECTO : Shipment of Drugs in DRI-PROTECTO CAR by 
Libby: canes Libby, McNeill & Libby Wyeth Wyeth Laboratories, Inc. 


. Shipment of Chiclets in DRI-PROTECTO CAR 
ites Br Ss NORTH AMERICAN 


231 South LaSalle Street, Chicago 4, Illinois 
Telephone Financial 6-0400 


North American Car Corporation 
Sales Dept. Attn: Mr. H. R. Platt 
231 So. La Salle Street, Chicago 


Send further information on DRI-PROTECTO CAR to: 


ORIIOUID 5 c2ccachscensciedencadinbeipsianeiacieiadnncacnsis MOR 


Company 


State. 
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Chun King Associated En- 
terprises, Duluth, Minn., has 
promoted Nathan G. Fox from 
director of research to vice 
president in charge of re- 
search and development. 


N. G. Fox F. J. Board 


Fred J. Board has been ap- 
pointed vice president of Bor- 
den Foods Company and man- 
ager of new product planning 
for the company’s domestic 
marketing department. Board 
formerly was an assistant vice 
president and marketing man- 
ager for instant coffee, mince 
meat and instant whipped po- 
tatoes. G. Anthony Carter 
succeeds him as marketing 
manager for the products 
named. 


Gerber Products Company, 
Fremont, Mich., will manufac- 
ture and distribute a general 
line of its products in Mexico, 
beginning this month. The 
Mexico City-based operation 
will be headed by William U. 
Hudson, Gerber first vice 
president, production and re- 
search. 


F. Majorack K. F. Lang 


H. J. Heinz Company has 
appointed F. C. Majorack 
product manager, Marketing 
Division. He is succeeded as 
manager of product develop- 
ment in the Research and 
Quality Control Division by 
Karl F. Lang, formerly de- 
partment head in Heinz’ 
Packaging and_ Sterilization 
Laboratory. 


(More on next page) 
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William N. Harsha, Jr., has 
been named to the newly cre- 
ated post of general product 
manager for Pet Milk Com- 
pany, St. Louis, Mo. Also ap- 
pointed were three product 
managers and a market re- 
search director — all of 
whom will work under 
Harsha’s_ direction. Product 
managers are: O. F. Thomas, 
Evaporated Milk; I. Patrick 
Grill, Nonfat Dry Milk; Wil- 
son A. Hall, Frozen Foods. 
Shelby A. Robert is market 
research director. 








W. N. Harsha F. C. Schell 


Frank C. Schell, Jr., former- 
ly vice president in charge of 
product development, has 
been appointed vice president 
in charge of research and de- 
velopment by The Quaker 
Oats Company. He will be re- 
sponsible for process and me- 
chanical development, devel- 
opment of new products and 
long-range research opera- 
tions under direction of Dr. 
F. N. Peters, vice president of 
research. Dr. W. R. Graham 
will continue as director of 
research. 

(More on page 44) 
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"We figure the cows must have 
found an abandoned still." 
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Kraft’s Montreal plant will produce a 
wide range of food products, including 
cheese, salad dressing products, cara- 
mels, marshmallows, candies and jellies. 


Walls of this finished goods cooler are free 
standing partitions of FOAMGLAS. Its strength 
eliminated the need for extra supports. Wooden 
lattice work serves only to keep cartons away 
from the wall to permit adequate air circulation. 


4-million bd. ft. of FOAMGLAS® insulation gives 
Kraft Foods, Ltd. permanent insulation value . . . pus 


free-standing partition walls . . . plus vapor-proof walls, ceilings and roof 
. . . plus vermin-proof storage . . . plus load-bearing insulated floors 


Kraft Foods, Limited, picked FOAMGLAS, the cellular glass insulation, to provide important extra benefits for their 
new Montreal cheese plant. The sealed glass cell structure of FOAMGLAS insures unvarying insulating efficiency- 
because it makes the insulation moisture-proof. And, it does a lot more. 

For one thing, it makes FOAMGLAS one of the strongest insulations, It permitted Kraft to erect free-standing 
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4 inches of FOAMGLAS insulate the roof area. 
Since this insulation is a natural vapor barrier, it 
prevents moisture migration into the plant below. 


Vermin can’t get through the inorganic glass 
cells of FOAMGLAS, which forms a complete 
insulation envelope—walls, floor and ceil- 
ing—around the Kraft products shown here. 


This freezer has a suspended ceiling insulated 
with 11 inches of FOAMGLAS. The great strength, 
rigidity and absolute dimensional stability of 
FOAMGLAS lends itself to this kind of installation. 


walls of insulation . . . for easy, economical subdivision of storage spaces. And 
because FOAMGLAS is so strong, Kraft put it under concrete wearing floors 
where it easily stands up under both live and static loads. 
Another thing: vermin cannot eat through, or nest in, FOAMGLAS. That’s why it proved a perfect choice to form 
a vermin barrier around cheese and other foodstuffs stored in the Kraft plant. 
And since FOAMGLAS is a natural vapor barrier, it’s completely effective in preventing moisture migration into 
the cheese storage areas. That’s a big help in keeping mold from forming on the cheese. 
In addition to FOAMGLAS insulation, Pittsburgh Corning also makes available wall finishes and joint sealing 
compounds necessary for a complete installation. Write for our latest low temperature insulation literature. Pittsburgh 
Corning Corp., Dept. FP-99, One Gateway Center, Pittsburgh 22, Pa. In Canada: 3333 Cavendish Blvd., Montreal, Que. 
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aS and exhibits 


Sept. 21-25. Instrument Soci- 
ety of America, 14th annual 
conference and exhibit, In- 
ternational Amphitheatre, 
Chicago, II. 


Sept. 22-24. Institute of Sani- 
tation Management, fourth 
annual Industrial and 
Building Sanitation-Main- 
tenance Show and Confer- 
ence, New York “Trade 
Show Bldg. and New York- 
er Hotel, New York, N.Y. 


Sept. 22-25. International 
Brewing Industries Exposi- 
tion, Public Auditorium, 
Cleveland, Ohio. 


Sept. 24-25. American Society 
for Quality Control, Chemi- 
cal Division, Third Annual 
Chemical Conference, 
Shamrock-Hilton Hotel, 
Houston, Texas. 


Sept. 28-30. American Oil 
Chemists Society, fall meet- 
ing, Statler Hotel, Los 
Angeles, Calif. 


Oct. 5-7. International Assn. 
of Ice Cream Manufactur- 
ers, annual _ convention, 
Eden Roc Hotel, Miami 
Beach, Fla. 


Oct. 7-9. Milk Industry Foun- 
dation, 52nd annual meet- 
ing, Fontainebleau Hotel, 
Miami Beach, Fla. 


Oct. 19-23. National Safety 
Council, 47th Annual Na- 
tional Safety Congress & 
Exposition, Conrad Hilton, 
Congress, Sheraton, Morri- 
son hotels, Chicago, III. 


Oct. 25-28. National Frozen 
Food Distributors Assn. 
National Frozen Food Mer- 
chandising Exposition, Ho- 
tel Sherman, Chicago, III. 


Nov. 2-5. Air Conditioning & 
Refrigeration Industry, 11th 
exposition, Convention Hall, 
Atlantic City, N.J. 


Nov. 16-19. American Bot- 
tlers of Carbonated Bever- 
ages, International Soft 
Drink Exposition, Kiel Au- 
ditorium, St. Louis, Mo. 


Nov. 17-20. Packaging Ma- 
chinery Manufacturers In- 
stitute Show of 1959, Coli- 
seum, New York City. 





Bought any $100 truck tires lately? 


~*~ 


You’re way ahead to lease trucks from Hertz 


NO UPKEEP...NO INVESTMENT 


Expensive truck repairs and replacement eating into 
your profits? As a truck owner, you bear the full 
burden of’ problems and costs, plus the bother and 
expense of breakdowns and delayed deliveries. Switch 
to Hertz leasing and get new custom-engineered 
GMC, Chevrolet or other sturdy trucks... or we'll ——_—F 

buy your present trucks, rebuild them, if necessary, F i 

and lease them back to you. Sn, 


a 
\ 
| TRUCK LEASE 


Hertz is America’s No. 1 truck lessor, with over 500 gp —eGig——S 
truck locations in the U. S. and Canada. Trucks are Wao oo 
supplied to you faster, serviced better by crack night 
crews. Hertz gets you out of the truck business, back 
into your own business . . . cuts your truck problems 
to the writing of one budgetable check per week. And you can rent Hertz trucks for peak periods. 





Call your local Hertz Office. Or write for this fact-filled truck lease booklet, to Hertz Truck Lease, 
Dept. F9, 218 S. Wabash, Chicago 4, Illinois. 
Er ayy To 
wsmente® ! 
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FOR MEN WHO MANAGE /| eg FOOD 


Consolidate Small Plants 
to Lower Production Costs 


Savings can often pay for new larger plant in a 
few years .. . U of Calif study of evaporated 
milk plant demonstrates important relationships 
in economics of small vs large plant 


CQuaenen: Should we A new study just brought of Agricultural Economics at 
build a big new plant and out by the University of Cali- the University of California, 
oe JAMES N. BOLES, retire several small plants? fornia reveals some interest- Berkeley, developed the study, 
Division of Agricultural Economics Should a new plant be bigger ing relationships in the eco- based _ on_ single-product, 
University of California, Berkeley than we need now, in antici- nomics of lar ll rated milk plant 
os repented by 1 Sak ; ge vs. sma evaporated milk plants. . 
pation of future growth? How plants. Although concerned with 
much bigger? Should smaller Using modern “operations one special type of food plant, 
plants be retained or re- research” techniques, James the method of attack and the 
tired? N. Boles, Assistant Professor results secured should be 
helpful to consideration of 
similar situations for other 
food plants. 

In the studies, the operat- 
ing methods used in 11 evap- 
orated milk plants in Cali- 
fornia were analyzed. Proc- 
essing costs were divided into 
10 cost categories found to be 

RELATIVE PRODUCTION COSTS ke ee ee Se 

The cost analyses data were 

SMALL VS LARGE PLANT obtained mostly from multi- 
product plants. To simplify 
the variables, the hypotheti- 
cal plants were all set up as 
single-product plants. 

Six hypothetical plants 
ranging in capacity from 
small to large were set up on 
paper and “operated” at full 
capacity and partial capacity. 

In this way a reliable esti- 
mate was obtained of the re- 
lationship between processing 
costs as they are affected by 
plant size, and by operation 
at less than full capacity. 

It should be noted that the 
cost figures thus obtained are 
accurate only in a relative 
sense. It was not intended 
that they reflect actual pro- 
duction costs of any particu- 
lar existing plant, or that they 
be used as a basis for deter- 
mining price. 


10 20 0 4 5 60 70 80 90 100 (Continued on next page) 


(Figures based on Table 1) 
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Lower Production Costs (Continued from preceding page) 


The summary figures ob- 
tained are presented in Table 
I (this page) and portrayed 
graphically in the accompany- 
ing charts. Chart on preceding 
page reduces all the figures 
to ratios, showing how unit 
production costs vary with 
size of plant and production 
rate of a certain size plant. 

The chart on this page 
shows the relationship be- 
tween the actual figures for 
cost, production rate and size 
of plant. 


How costs change with capacity 


Average in-plant processing 
cost per case in the largest 
plant was 36% below the cost 
of producing a case of milk 
in the smallest plant (See Ta- 
ble I). The figures were 48.2 
cents per case in the small 
plant, vs. 30.9 cents per case 
in the largest. 

The principal differences in 
costs of operating large vs. 
small evap milk plants oc- 
curred in the labor and man- 
agement categories. In the 
large plant, cost of fixed la- 
bor and management was 7.3 
cents per case less than for 
the smallest plant. Cost of 
variable labor was 6.2 cents 
less. 

Another major difference 
was that of 3.0 cents less per 





PRODUCTION COSTS PER CASE OF EVAPORATED MILK 


(Figures Based on Table |) 


case for the cost of equipment 
and buildings. These above 
categories accounted for 16.5 
cents of the 17.3 cents per case 
difference. Minor savings oc- 
curred in machinery rental 
and electricity and gas costs. 


Operating cost vs °/, capacity 


What about the question of 
operating a big plant at half 
capacity, vs operating a small- 
er plant at full capacity? Here 
again some interesting rela- 
tionships showed up. 

The smallest plant had an 
annual capacity of 468.6 thou- 
sand cases at an average 
processing cost per case of 
48.2 cents. Operating at 50% 
capacity would result in an 
average processing cost per 
case of 72.8 cents, an increase 
of 24.6 cents per case. 

The largest plant studied 


Plant 
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had an annual capacity of 
1874.4 cases and an average 
processing cost per case of 
30.9 cents. 

Operating at 50% of capac- 
ity for this plant would re- 
sult in an average processing 
cost per case of 45.1 cents. 
This amounts to a penalty of 
14.2 cents per case for operat- 
ing at half capacity, against 
the 24.6 cents additional cost 
per case in the smallest plant. 

From this study one con- 
cludes that processing costs 
for evaporated milk could be 
substantially reduced if ex- 
isting plants were fewer in 
number but with capacities 
ranging up to three times 
those of most of the plants 
now operating. 

Such a consolidation into a 
new plant (Plant V-annual 
capacity of 1406 thousand 


cases) would achieve total ley 4, Calif. END 
TABLE |! 
Summary of Operating Costs of Evaporated Milk Plants 
Annual Annual Fixed Total Cost 

Relative Capacity Cost Variable Cost per case 

Capacity (1000 cases) $1000 per case at full capacity 
1.00 468.6 115.0 $0.2369 $0.482 
1.62 760.7 141.3 0.2040 0.390 
2.00 937.2 162.8 0.1930 0.367 
2.44 1142.6 192.4 0.1900 0.358 
3.00 1405.8 219.8 0.1794 0.336 
4.00 1874.4 266.8 0.1665 0.309 





processing cost reduction of 
approximately $201,000 annu- 
ally over same production in 
three small plants. If this full 
savings were realized, the to- 
tal investment required for 
such a plant would be paid 
off in a period of less than 
four years. 

It is realized that consoli- 
dation of the three smaller 
plants into one large central 
unit would increase the dis- 
tances of collecting the milk 
to be processed. The increase 
in collection costs would par- 
tially offset the reduction in 
production costs and should 
be taken into account—for 
any actual problem. They 
were not considered in this 
study because typical repre- 
sentative distances vary too 
much. 


Other studies underway 


Similar studies for other 
dairy products are now un- 
derway at the University of 
California. 

Figures will be developed 
for the conditions which are 
most likely to prevail for 
these products in 1975 in re- 
spect to the availability of 
manufacturing milk (as pres- 
ent producing areas are lost 
through population increase) 
and the concurrent increased 
consumer demand for manu- 
factured dairy products. 

For copy of the full 101- 
page report, “Economies of 
Scale for Evaporated Milk 
Plants in California’, by 
James N. Boles, Assistant 
Professor of Agricultural 
Economics, University of Cal- 
ifornia, write to Publications 
Dept., University of Califor- 
nia, 22 Giannini Hall, Berke- 




















FOOD PROCESSING 

















J. E. Countryman 


+ + « accounts for Calpak’s dramatic growth. Last 
month we began an exclusive series of interviews 
with Calpak’s top executives with a cover picture 
presentation. The cover, which is reproduced at 
right, showed a meeting of Calpak’s New Prod- 
ucts Committee. This month, we present an article 
based on an interview with J. E. Countryman, 
Vice President of Production. The series will be 
continued next month. — The Editors. 


. . . production vice president, has charge of 
all food growing and processing at Calpak 
— including ranches, plants and research de- 


partments 


O keep ahead of soaring 
operating costs, Calpak 
has increased productivity of 
existing facilities by approxi- 
mately 40 per cent since 1950- 
51. 
How? There has been no 
single, dramatic innovation, 
says Mr. Countryman, but 
rather a whole series of im- 
provements — minor one by 
one, but in the aggregate ma- 
jor indeed. One key to this 
achievement — streamlining 
plant interiors and arranging 
materials flow to take bet- 
ter advantage of production 
facilities. Using roughly the 
same units of overhead, but 
using them more efficiently. 
For a typical example, con- 
sider peas. Following the pe- 
riod of constant emergency of 
World War II, there was time 
to examine operations more 
closely, and numerous ways 
— largely unglamourous — 
were found to operate more 
efficiently. 
By installing a series of 
bulk feeders to take peas into 
the plants, Calpak was able 
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to smooth out the production 
flow so that the down time of 
canning lines was reduced, 
and total production increased 
by 25 per cent. 

Basically, all that was in- 
volved was to smooth out the 
production flow. And Calpak 
keeps working toward this 
goal until all the elements of 
production are jockeyed into 
efficient balance. 

Ideas come from all along 
the line. Everyone looks for 
ideas — foreman, assistant 
superintendent, superintend- 
ent, district manager. As the 
district managers tour their 
different plants, they suggest 
improvements which they 
have seen in operation in 
other plants. 


Suggestion system 


An employee suggestion 
system helps to bring in new 
ideas. Over 4,000 such sug- 
gestions have been adopted 
since the suggestion system 
was established in 1944. 

The employee is paid a 


KARL ROBE, Associate Editor 
Based on an interview with 


J. E. COUNTRYMAN, Vice President, Production 
California Packing Corporation 


How to Increase Productivity 
of Production Facilities 


portion of the first year’s sav- 
ings wherever’ measurable. 
Other adopted suggestions re- 
ceive awards based on an ex- 
perienced estimate of their 
value. 

Cash awards totaling ap- 
proximately $162,000 have 
been paid to date. The larg- 
est award was $8,065. Average 
for awards based on actual 
measurable savings to the 
company is $143. 


Training for management 


When a Calpak production 
man reaches the level of 
plant superintendent, it is a 
pretty good bet that he is 
completely familiar not only 
with all the operations of the 
cannery, but also with farm- 
ing and raw product procure- 
ment problems. Chances are 
he is a pretty good account- 
ant. This is no accident. 

Calpak’s production train- 
ing program is not equally 
formalized in all the various 
divisions. But it does point 
toward a single objective: de- 
velopment of supervisory and 
management and, later, ex- 
ecutive personnel who have 
“been through the mill,” both 
on the canning floor and in 
the agricultural field. In many 


Team Skill in Management 


cases, Calpak operating men 
are purposely shifted from 
fruit operations to vegetables, 
as well as from field to can- 
nery. 


Geographical diversity 


Geographical diversity also 
helps to stabilize the produc- 
tion pattern in an industry 
characterized by erratic and 
uncertain supply patterns. 
Geographical diversity also 
helps Calpak to keep a steady 
supply of finished products in 
the trade, regardless of fail- 
ure of a crop in one area. 

For instance, Calpak cans 
tomatoes in a total of four 
different areas in the US: as- 
paragus at three locations, 
peas at three locations, and 
corn at three locations. There 
are five locations for green 
beans and two for spinach. 

Production techniques vary 
to only a minor degree be- 
tween areas. The finished 
product is uniform throughout 
the company — a result of 
many years of work. For ex- 
ample, new strains of peas, 
corn, green beans and pump- 
kin have been developed 
which produce the same end 
product in one area as is pro- 
duced in another. END 
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BUY FLOUR IN BULK FROM ANY MILLER 





q Located in southeastern Baltimore, on a two-acre sid- 





ing of the Western Maryland Railroad, the Chesapeake 
Bulk Terminal is a subsidiary of The Fluidizer Company, 
Hopkins, Minn., a major manufacturer of air-conveying 


systems 








THROUGH COMMON TERMINAL 


® Chesapeake Bulk Terminal is big step toward more 
economical distribution of flour 


® Gives all millers, regardless of size, equal access 


to market. Only success requisites are product quality, 
price and salesmanship rather than ownership of an 
expensive private terminal 


Bic economic impact is ex- 
pected from the common bulk 
terminal concept, now being 
pioneered in the Baltimore 
area by The Fluidizer Com- 
pany of Hopkins, Minn. 

This company’s newly 
opened subsidiary — _ the 
Chesapeake Bulk Terminal — 
is the first of its type open to 
all milling companies. 

Others already are in the 
planning stage. 

Previously, if a baker 
wanted to buy flour in bulk, 
he had to be located on a rail 
siding or be within trucking 
distance of a terminal. 

In the latter case, he was 
limited to the brand of flour 
offered by the large-miller- 
owned private terminal. 


The common. terminal 
changes this. Bakers can still 
secure their favorite brands, 
but in bulk. 

Thus, in the Baltimore- 
Washington area, all bakers 
now can take advantage of the 
basic cost efficiencies in bulk 
purchasing, transportation, in- 
plant storage and conveying 
— even if they are not lo- 
cated on a rail siding. 

The flour reserve at the 
CBT will enable bakers to 
reduce their capital invest- 
ment in huge inventories, and 
thus release valuable plant 
floor space. 

Estimated savings to bakers 
on shipments through the 
bulk terminal, replacing de- 
livery of flour in bags, are ex- 


pected to be from. 20 to 25 
cents per cwt. 

Moreover, the CBT has 
ended any possibility of the 
area’s being regarded as a 
“captive market” -by a few 
large millers who can afford 
their own terminals. 

Instead, the CBT will han- 
dle any type or brand of flour. 

Storage tanks at the Ter- 
minal are assigned to specific 
Baltimore-area bakeries. The 
milling firm serving the baker 
pays a fee for storage and 
handling. All marketing func- 
tions remain with the mill. 

From storage at the Termi- 
nal, the flour is delivered to 
the bakery customer via spe- 
cial new bulk flour trucks. 

END 
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Fluidizer master control panel operates al 
bulk flour unloading, conveying and loading 
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Major Steps in Flour 
Handling at Chesapeake 
Bulk Terminal 


1) Flour is transferred from bulk rail car 
to storage bins inside building by means 
of "CYCLO-VAC" negative pressure 
car unloader with capacity of 1000 Ib 
per min 


2) This blower activates flour in the bulk 
rail car, for easier unloading by the 
"CYCLO-VAC"* 


3) Flour unloaded via "CYCLO-VAC" 
(top) drops into “FLUIDIZER" air con- 
veying valve (below) and is positive 
pressure conveyed in aluminum pipelines 
throughout storage system** 


4) Flour flows into three 1050 cwt hori- 
zontal air-activated storage bins. All- 
welded construction makes this type of 
tank sanitary and insect-free 


5) When withdrawn from storage tank, 
flour passes through this Allis-Chalmers 
gyratory screen sifter on way to outdoor 
500-cwt scale bin (see photo 7) 


6) The bin automatically weighs preset 
amount of flour for delivery. This scale 
prints a weight record ticket and shuts 
off conveying operations when correct 
load is completed 


7) To load, bulk truck parks under the 
scale bin, and the flour shipment pre- 
viously loaded into bin is air activated 
into truck's hatches. Speed of loading 
reduces delivery charges 

*“CYCLO-VAC’’ and “FLUIDIZER” are registered 
trademarks of Superior Separator Company, 121 
S. Washington, Hopkins, Minn. The Fluidizer Com- 
pany is a division of Superior Separator Company 


**Fluidizing principle of transporting powders 
means that a small amount of air is introduced 
into the material, ““fluffing it up’’ so that it can 
be “pumped,’’ somewhat like a liquid. 
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Fred Allan Hartley, Jr. is co-author of the Taft- 
Hartley Law. Elected to Congress in 1928 from the 
State of New Jersey, Mr. Hartley was a member 
of the Committee on Education and Labor for 20 
consecutive years until his voluntary retirement in 
1949. He went out under his own steam! 










At present, he is co-chairman of the Conference of 

American Small Business Organizations and chair- 
man of the Advisory Board of the National Right- 
to-Work Committee. 

























WE SHOULD FIGHT 
FOR THE RIGHT TO WORK 


FRED ALLAN HARTLEY, JR. 


In the old days, some com- 
panies required that a new 
employee sign a contract say- 
ing he would not join a un- 
ion while employed at the 
company. Labor called this a 
“yellow dog” contract. 

In 1933, this type of con- 
tract was outlawed with the 
Norris-LaGuardia act. I 
voted for its passage. 

Labor has now reversed it- 
self by setting up the require- 
ment that before you can get 
a job in a unionized plant, you 
must sign a contract saying 
that you will join the union — 
and in addition will pay dues 
and sometimes an_ initiation 
fee. If this isn’t a “yellow 
dog” contract, it certainly is 
“an ol’ houn’ dog” contract. 

Compulsory _ unionism 
through the closed shop or 
the union shop is morally 
wrong. Labor leaders are be- 
traying the philosophy of the 
founder of the labor move- 
ment in this country, Samuel 
Gompers, in insisting on 
forced union membership. 

Mr. Gompers’ words are 
even more applicable now 
than when they were said; a 
time when labor was not 
nearly as strong financially, 
numerically, and politically as 
today. Here is what Mr. 
Gompers said: 

“Guided by voluntary prin- 
ciples, our organization has 
grown from a weakling into 
the best organized labor 
movement in all the world. I 
urge devotion to the principles 
of voluntarism. No lasting 





Last month FOOD PROC- 
ESSING presented the views 
of labor-leader George 
Meany, President of the 
AFL-CIO, on the controversi- 
al issue of the right-to-work 
laws. To give readers the 
benefit of thinking on both 
sides of the issue, Fred A. 
Hartley, Jr., co-author of the 
Taft-Hartley Law, states his 
position in the adjoining 
columns. 





gain has ever come from com- 
pulsion. If we seek to force, 
we but tear apart; that which 
is united is invincible.” 
Right-to-work laws — now 
in force in 19 states — do 
not interfere with a man’s 
right to join a union. In fact, 
they protect that right. How- 
ever, they equally protect his 
right to stay out of a union. 
It is not generally known 
that over twice as many man- 
ual workers in the country 
have not seen fit to join a 
union as are in the AFL-CIO. 


Protects food processors 


In addition to protecting 
workers, right-to-work laws 
can protect plants. One of the 
favorite tactics of the unions, 
when trying to organize a food 
processor, is to picket stores, 
supermarkets, etc., where the 
processor’s products are being 
sold. 

Injunctions against such 
procedures can be much more 







easily obtained in states hav- 
ing right-to-work laws. Such 
secondary boycotts are inde- 
fensible and the right-to-work 
are the answer. 

Labor has tried to belittle 
the right-to-work movement 
by saying that none of the 
19 states having right-to-work 
laws has much industry. Tex- 
as — the petrochemical center 
of the world — has a right- 
to-work law. Indiana _ and 
North Carolina have such 
laws. They are certainly not 
non-industrial. 

Kansas, which just passed a 
right-to-work law, has many 
large industries such as the 
aircraft industry. 

The reason more states did 
not adopt right-to-work laws 
last November is that the is- 
sues were not clearly under- 
stood and industrial leaders 
did not fight for the passage of 
these laws as they should 
have. 

Labor has been smarter 
than business in getting its 
story over, sometimes through 
use of catch phrases. For ex- 
ample, a_ right-to-work law 
has been called a “right-to- 
wreck” law by labor. 

No union has been wrecked 
by a right-to-work law. Fact 
is that the percentage in- 
crease in union membership 
has been greater in_ those 
states which have right-to- 
work laws than in those which 


do not. 

I challenge the union bosses 
to name aé_ single instance 
where a union was wrecked in 
a right-to-work state and also 
how the right-to-work law 
brought it about. 

(Continued on page 32) 
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A better food industry through 
a better and better-known food law... 


The Food Law Institute's big mission! 


During the past decade, this energetic public organization 
has pioneered knowledge of the food law despite limited 


finances and a ‘‘take-it-for-granted”’ attitude on the 


part of many food companies. 


Its goal for the future — bringing about much better 


understanding of this fundamental law, for the benefit of 
both the food industry and the general public 


Laver this year (Novem- 
ber 16, 17), The Food Law In- 
stitute and the US Food and 
Drug Administration will co- 
sponsor an annual education- 
al conference. The food in- 
dustry and FDA will continue 
discussion of the food addi- 
tives amendment with a dis- 
tinguished and _ authoritative 


program which will include 
the best speakers from gov- 
ernment, industry and _ the 
professional side. 

This important meeting se- 
ries under sponsorship of The 
FLI began in 1957. At this 
first conference about 100 rep- 
resentatives of government 
and industry attended. 


Why The Food Law Institute Deserves Your Support! 


This article gives reasons why 
leading food manufacturers cre- 
ated and support The Food Law 
Institute, and why other food 
manufacturers should join in 
support of it. The reasons for 
acquiring membership are both 
general and particular. 


The general reason is that The 
FLI is a public educational or- 
ganization through which food 
manufacturers can (as_ they 
should) express their industry re- 
sponsibility toward the food law, 
which regulates this industry. 
The particular reasons may be 
summarized as follows: 

1) Through The FLI, food manu- 
facturers can effectively promote 
sound and uniform food laws 
throughout the United States and 
other countries essential for free 
commerce in their products. 


2) Through The FLI, food manu- 
facturers develop essential law 
school instruction in the food 
law, to provide the legal profes- 
sion with a needed knowledge 
of this law. 


3) Through The FLI, food manu- 
facturers publish essential refer- 


ence books on the food law. 
maintain an essential journal on 
it, and otherwise disseminate es- 
sential information about it. 

It has been noted that if this 
unique organization did not 
exist, food manufacturers would 
have to establish a similar one, 
to realize its fundamental pur- 
pose. 


In short, they would have to 
create The FLI with respect to the 
law of food for the same public 
reason that they created The Nu- 
trition Foundation with respect 
to the science of food. 


Beginning this month, for the 
first time since its incorporation 
ten years ago, The Food Law In- 
stitute is extending a member- 
ship invitation to all corporations 
in its field which are not already 
members. 


For additional information on 
the advantages of membership in 
The Food Law Institute, and on 
procedure involved in becoming 
a member, write or phone The 
Food Law Institute, Inc., Room 
1004, 608 Fifth Ave.. New York 20, 
N.Y. (telephone Circle 5-4563). 








NORB LEINEN 
Associate Editor 


Discussion concerned or- 
ganization and policies of the 
Administration in executing 
the Federal Food, Drug and 
Cosmetic Act, and The FLI 
published the proceedings. 

In 1958, the second such 
national conference discussed 
proposed regulations and pro- 
cedures under the new food 
additives amendment. 

Among those attending 
were more than five hundred 
management and _ technical 
representatives from the food 
and chemical industries, FDA 
personnel, representatives of 
consumer organizations and a 
number of state food law of- 
ficials. 

The meeting was even more 
successful than its 1957 prede- 
cessor. A number of problems 
raised then either were 
worked out by The Food Law 
Institute and its advisory law- 
yers, or are being actively 
studied. 

These examples hint at the 
basic value to the food in- 
dustry of the dynamic but 
relatively _ little-recognized 
Food Law Institute. What is it, 
and how did it come about? 


Dream becomes reality 


The idea originated in the 
plan and success of The Nu- 
trition Foundation — the pub- 
lic organization created by 
food manufacturers in 1941 to 
develop essential knowledge 
about the science of food 
through basic research and 
educational action. 


Later on it seemed desirable 
that food manufacturers 
should also establish a supple- 
mental public organization to 
develop essential knowledge 
about the law of food through 
legal research and educational 
action and closer contact with 
USDA and food officials of 
other countries. 

Thus, the purpose of The 
FLI as founded and supported 
by leading food manufacturers 
and interested allied manu- 
facturers was to develop an 
appropriate knowledge, state 
and uniformity of the food 
law, by research and educa- 
tion. 

It is basically an educational 
organization, whereas The 
Nutrition Foundation, which it 
supplements, is basically a 
research organization. 


Organization 


Structure of The FLI is a 
balanced one. In addition to 
the industry members most of 
whom are manufacturers, who 
support it by annual contri- 
butions ranging to $5000 per 
company, there are also public 
members. The trustees are 
both public and industry rep- 
resentatives. 

The public members are the 
highest organizations and offi- 
cials in the US, Great Britain 
and France, in the food law 
area. 

The industry trustees are 
representative executives of 
the industry (see box, p. 35); 

(Continued on page 33) 
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humidity-proof 


solves fruit-coloring problems 


Par-TEX proved it can take continuous exposure to 88% hu- 
midity in the coloring rooms of this new orange packing 


— at Orange Cove, California, without swelling, buck- 4 

ing or any bad effects. Ny 
Moisture won't affect Par-TEX because this exterior par- $2, 
ticle board is made with 100% waterproof phenolic glue. ‘ Ji 


Harding & Leggett, Inc., packers, distributors and ex- < “neo 
porters, used 55,000 square feet of Par-TEX for siding peri, an Or 


and roof decking in constructing their new orange pack- 


ing plant. This material's great strength and dimen- " “Pome, e tea 


sional stability made single-wall construction possible. an 

Says Harry C. Harding, ‘‘We are very pleased with 

our building and would recommend the use of ~say 

Par-TEX to anyone building for an operation similar ton © Hap 
Par-TEX was used upon the recommendation of a Orange in. 
consulting architect. Available in standard 4x8’ 7 ; 


panels in varying thicknesses. 


rae Piss, 


Manufactured by 
Pacqua, Inc. 


Dillard, Oregon 
siding that is weatherproof. 


Par-TEX available in IRB Insect Repellent Board for 
permanent protection against insects and fungi. 
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International Sales Representatives 


PLYWOOD SERVICE, INC., P. O. Box 78, Dillard, Oregon 


Send more information about Par-TEX, the exterior particle board 
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Right to work 


(Continued from page 30) 


Labor has said that right- 
to-work laws interfere with 
union security. This is com- 
pletely without foundation. 
The security they interfere 
with is that of union officials, 

Without compulsory union- 
ism, a union leader must 
prove himself and is subject 
to the will of the member- 
ship. 

What about the free rider 
discussed so much by labor? 
Actually, the non-union mem- 
ber in a unionized plant is not 
a free rider; he is a forced 
rider. 

When the union demands 
the right to represent him, he 
loses his right to bargain in- 
dividually with the company 
or collectively with another 
group of his choosing. 

A union does not have to 
represent all of the employees 
in a plant to bargain collec- 
tively with strength. This has 
been affirmed by Mr. Harri- 
son, a railroad labor leader. 

In the last election, labor 
tried to show that clergymen 
of various churches who 
spoke out against right-to- 
work laws were speaking on 
behalf of their faiths. This is 
not true. They spoke as indi- 
viduals. 

Clergymen have expressed 
opinions on both sides. Father 
Keller, of Notre Dame, has 
said that the right not to join 
is a corollary of the right to 
join. 

The tremendous power of 
labor unions today is not fully 
realized. Income from dues 
now totals $700 million per 
year. 

Welfare funds are up to $32 
billion, compared to $20 bil- 
lion in the Federal Social Se- 
curity Fund, which has been 
accumulated over twice as 
long a period. Furthermore, 
welfare funds are increasing 
at a rate of $3 billion per year. 

Secondary boycotts and 
mass union picketing can 
force a company out of busi- 
ness. 

Business men and compa- 
nies should take a stand on 
issues such as right-to-work. 
They should also encourage 
their employees to take @ 
active part in politics and 
understand issues such 4 
this. END 


FOOD PROCESSING 











SE] 





The FLI 


(Continued from page 31) 

the public trustees include the 
highest food law administra- 
tors in the US, Canada and 
Great Britain, together with 
the Deans of major university 
schools of Law and Business 
and Public Health. 

Moreover, The FLI has a 
lawyers advisory committee, 
with industry and_ public 
members, and a public advis- 
ory committee whose mem- 
bers principally represent ma- 
jor national consumer and 
scientific organizations inter- 
ested in the food law. 

The Institute’s chairman is 
always an associate food in- 
dustry executive. Since 1957, 
William T. Brady, president 
of Corn Products Company, 
has filled this post, as well as 
that of treasurer. 

President of The FLI since 
its incorporation in 1949, and 
its guiding spirit is Charles 
Wesley Dunn. Mr. Dunn 
and the other officers serve 
without compensation, as a 
public service. Hence, all in- 
come of The FLI has been 
used exclusively for its edu- 
cational programs. 


Publication program 


The FLI has three programs 
to accomplish its fundamental 
objectives in connection with 
the food law. The first pro- 
gram is a publication one, and 
itself has three parts. 

Judicial and administrative 
record. The FLI is progres- 
sively developing a library of 
essential reference books on 
the food law, published by 
Commerce Clearing House, 
Inc., Chicago. Nine books 
published to date (shown in 
photo) are the standard works 
on this law, in the US and 
abroad. 

They deal principally with 
the climactic Federal Food, 
Drug and Cosmetic Act. They 
also deal with the supplemen- 
tal food law in this country 
and with the analogous food 
law in Canada. Other books 
are being developed and 
planned in this expensive 
phase of the over-all program. 

Law Periodical. The FLI 
sponsors and edits the Food- 
Drug-Cosmetic Law Journal, 
also published by Commerce 
Cleering House. Inc. This is 
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The impressive "Food Law 


stitute Series'' of reference vol- 
umes. on the food law (back- 


ground) includes five books (first 
five from right) that are indispen- 
sable standard works used in ad- 
ministering, enforcing, observing 
and teaching this law. The four 


the only and an essential jour- 
nal on the food law, and it 
records progress on and guid- 
ing studies of this law. 

It circulates at the highest 
levels in this country and 
abroad. 

Legal commentaries. From 
time to time, The FLI sepa- 
rately publishes valuable pa- 
pers on the food law, which 
again are widely distributed 


additional volumes provide com- 
pilations and annotations of addi- 
tional federal, analogous state 
and Canadian food laws, respec- 
tively, and judicial decisions on 
claims of food consumption in- 
jury. Three new volumes in this 
FLI Series will appear soon. 


in this country and abroad. 
Educational program 


Second major FLI program 
is a national one of essential 
law school instruction in the 
food law. This program like- 
wise is divided into three 
parts. 

Graduate instruction center. 
Most costly phase is the na- 


The monthly Food Drug Cos- 
metic Law Journal, shown in fore- 
ground, the only journal anywhere 
on its law, presents needed re- 
search studies on the food law by 
notables in the field, and circulates 
at high national and international 
food law levels 


tional center of annual gradu- 
ate instruction in the food law 
conducted and underwritten 
by The FLI at the New York 

University School of Law. 
Registration includes na- 
tional food law officials and 
fellows, the latter being re- 
cent graduates from law 
schools throughout the coun- 
try selected on the basis of 
(Continued on page 35) 
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TA 
90% 


OTRONGER 


ETL 
old-style drums! 


non-electric 


MAGNETIC 





New, expanded line provides more magnetic power, 
increased protection! For automatic continuous 
removal of medium fine iron and tramp iron from 
foods, grains, plastics, rubber, ceramics, etc. Pro- 
tects machinery, prevents fires and explosions, 
eliminates product contamination. Quickly, easily 
installed at discharge end of chutes, spouts, screw 
conveyors, etc. Now with replaceable shell and 
bearings to eliminate costly maintenance problems! 


MAGNETIC POWER GUARANTEED INDEFINITELY — NO 
LOSS OF MAGNETIC STRENGTH WHEN OPERATED IN 
HIGH OR LOW TEMPERATORE INSTALLATIONS — Non- 
electric; no wires, attachments or fuses — No oper- 
ating or maintenance costs — For wet or dry materials 
— Self-cleaning — With or without housings — Adjust- 
able magnetic element; easy drum removal — Wide 
range of models and sizes. 

WRITE TODAY FOR DESCRIPTIVE LITERATURE INCLUD- 
ING INSTALLATION AND APPLICATION INFORMATION 

Eriez Mfg. Co., 75-WA Magnet Dr., Erie, Pa. 
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In pea picking 
plant-vining cheaper 


than field-vining on hauls 
less than 25 miles 


Plant-vining (removing peas 
from pods and vines at the 
pea-freezing plant) is con- 
siderably cheaper than field- 
vining if field-to-plant dis- 
tance is short. 

About $105,000 per season 
can be saved by plant-vining 
compared with field-vining, 
two agricultural economists’ 
study shows. 

These cost estimates were 
prepared on the basis of a vin- 
ing season of 1000 hours, op- 
erating at full hourly capac- 
ity (20,000 lb) and a pea-vine 
ratio averaging 20%. 


Reduce labor 


A 20,000 lb/hr field-vining 
operation needs 67 persons, 
whereas 40 persons are 
needed for plant-vining oper- 
ation of the same size. 

When hauling distances av- 
eraged five miles, 20,000 Ib of 
clean peas/hr can be vined 
for an estimated seasonal cost 
of about $250,000 at a pea- 
freezing plant. 

Total field-vining costs for 
the same hauling distance and 
volume were estimated at 
$355,000. 

As might be expected, the 
cost difference between field- 
vining and plant-vining nar- 
rows as the distance from field 
to plant increases. At 20 miles, 
annual cost of plant-vining 
was $33,000 less than field- 
vining. On hauls of 25-30 
miles, costs of the two meth- 
ods averaged about the same. 

The study further deter- 
mined that for a 20,000 lb/hr 
plant-vining operation an ad- 
ditional vine truck and driver 
were required for each in- 
crease of about 2/3 mile. 

Too, field-vining has con- 
stant vine-truck requirements. 
As distance increases there is 
only a slight increase in lug- 
box trucks and drivers. 

Labor-saving equipment 
such as: electric forks, feed 
regulators, and conveyor belts 
come to the fore in the plant- 
vining operation. Field-vining 
needs additional workers to 
receive, dump and clean pea 


lugs at the plant. However, in 
plant-vining, lugs are not 
used and conveyor belts are 
widely employed. 

Costs used in the study in- 
cluded each facet of the vin- 
ing operations, from loading 
vines in the field through 
clipper cleaning at the freez- 
ing plant. They were not av- 
erages of individual plant op- 
erations, but were based on 
labor and equipment stand- 
ards of performance developed 
for the different jobs. 

The researchers set up the 
standards through time and 
production studies, plant rec- 
ord data, and equipment man- 
ufacturers’ specifications. 


(The study, entitled, “Costs 
and Efficiencies in Pea- 
Freezing Plant Operations — 
Vining,” was made by G. B. 
Davis and H. M. Hutchings, 
Oregon State College agri- 
cultural economists, Cor- 
vallis, Ore.) 


What you can do 
about slipping profits 


Real profits are increased 
in only two ways: eliminat- 
ing waste in usage of man- 
power and materials, and in- 
creasing workers’ productiv- 
ity. 

AMA Management Report 
No. 28 contains papers on cost 
reduction presented at a con- 
ference held by the Manu- 
facturing Division of the 
American Management As- 
sociation, Inc. 

The book is divided into 
two parts: Basic management 
approaches and company pro- 
grams and practices. 

Reports by representatives 
of various-sized companies 
describe such cost cutting 
tools as systems engineering, 
work measurement and value 
analysis. 

Actual successful case stud- 
ies of cost reductions are in- 


cluded. 


(“Cost Reduction at Work,” 
84 pp, is available for $2.25/ 
AMA members: $1.50, from 
American Management Asso- 
ciation, Inc., 1515 Broadway, 
New York 36, N.Y.) 








Designed to 
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YOUR 
PARTICULAR 
APPLICATION 


non-electric 


MAGNETIC PULLEYS 


Now available with magnetic elements of life- 
time-powered Alnico V or new Ceramic ma- 
terials — to assure you the mosf effective 
installation for your particular application! 





Only Eriez — with its years of know-how based on 
solving magnetic problems of all types for industry 
— offers such a wide range of MANENT 
MAGNETIC PULLEYS to meet. your specific 
needs. Remove tramp iron or iron fines efficiently, 
economically, automatically! Size for size, Eriez 
Pulleys provide two to three times greater mag- 
netic fields than limited radial center air gap 
units. Magnetic strength unaffected by heat or 
cold. No “weak spots”... magnetic strength ex- 
tends across entire Pulley face. Standard sizes 
range from 4” diameter thru 30” diameter and in 
many belt widths. 


NO OPERATING OR MAINTENANCE COSTS ° 


SANDS OF APPLICATIONS IN EVERY TYPE OF 
INDUSTRY 


Be sure of getting the most effective unit for your 
exact needs. Contact us; we’ll work closely with 
your engineers to provide peak performing mag- 
netic equipment at the most economical cost to you. 


WRITE TODAY FOR COMPLETE LITERATURE 
Eriez Mfg. Co., 75-WB Magnet Drive, Erie, Pa 


ERIEZ 
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their personal qualifications 
and professional dedication to 
the food law. 

Other graduate courses. The 
FLI also underwrites annual 
graduate courses on the food 
law at the George Washington 
University and the Univer- 
sity of Southern California 
schools of law. 

It further underwrites an- 
nual undergraduate courses on 
this law at the Emory Uni- 
versity, Miami University and 
Stanford University schools 
of law. 

Law school lectures. Annual 
lectures on the food law have 
been organized by The FLI at 
the Harvard, Yale, New York, 
Stanford and Southern Cali- 
fornia University schools of 
law. 

Previously, these schools did 
not teach the food law, or 
taught it only to an inciden- 
tal extent. 


Meetings and conierences 


The third program consists 
of general leadership on both 
a national and international 
scale, and particularly takes 
the form of meetings and con- 
ferences. 

For example, The FLI or- 
ganized and co-sponsored the 
historic national meeting in 
Washington to commemorate 
the fiftieth anniversary of the 
Federal Food, Drug and Cos- 
metic Act and the Federal 
Meat Inspection Act — invit- 
ing a representative national 
attendance exceeding 1000 and 
providing a series of authori- 
tative papers on the funda- 
mental significance of the food 
law. 

The FLI co-sponsored an 
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Founder Members of The Food Law Institute 


international conference in 
London on chemical food ad- 
ditives and their public regu- 
lation, which resulted in val- 
uable discussion papers. 

The FLI has organized nu- 
merous public conferences in 
the US on the food law, under 
university and _ professional 
auspices, to explain the pro- 
visions and benefits of this 
law. 

The FLI has organized a se- 
ries of lectures on the US 
food law in Western Europe 
and Latin America, to explain 
its modern progress and ad- 
ministration. 

The FLI has organized the 
plan of annual conferences 
with the FDA referred to at 
the beginning of the article. 

The FLI has translated the 
propesed uniform food code 
for Latin America, from 
Spanish into English, at the 
request of the US Govern- 
ment. In so doing, The FLI 
suggested important revisions 
in the code. 

A similar contact is main- 
tained with the action to de- 
velop a uniform food code in 
Western Europe. 


Uniform state laws 


One of the newest and most 
important fields of ‘“mission- 
ary” endeavor for The Food 
Law Institute is in improving 
and modernizing the various 
state food laws, and to this 
end it has directed efforts us- 
ing all of the means men- 
tioned above. 

For example, The FLI has 
published, as part of its refer- 
ence library series, a book 
compiling the state food laws, 
and entitled “General State 


Libby, McNeill & Libby 
Thomas J. Lipton, Inc. 
McCormick & Company. Inc. 
Morton Salt Company 
National Biscuit Company 
Owens-Illinois Glass 
Company 
Pet Milk Company 
Pillsbury Mills, Inc.* 
The Quaker Oats Company 
The Seven-Up Company 
Standard Brands Incorporated 
Swift & Company 
Wesson Oil & Snowdrift 
Company 


*Now, The Pillsbury Company 





Food and Drug Laws,” by 
Messrs. Vernon and Depew. 

At various meetings on food 
laws, to which are _ invited 
leading executives from the 
food industry and leading le- 
gal experts, state food laws 
often are the subject for dis- 
cussion. 

The courses on the food law 
introduced, as mentioned, by 
The FLI in various law 
schools across the country edu- 
cate people many of whom will 
be lawyers on state food laws. 

The Institute also has ac- 
tively sponsored discussions 
of the state food laws. For in- 
stance, at the January 1959 
meeting of the New York 
State Bar Association, The 
FLI sponsored a symposium 
at which were present the 
chief Food and Drug officers 
of Indiana, Nevada and Texas. 

Through The FLI, industry 
lawyers have actively en- 
gaged in drafting an amend- 
ment to the Model Uniform 
Food Law to handle food ad- 
ditives by an amendment to 
the laws of states having the 
Uniform Act. 

Their objective is state-law 
treatment of additives uni- 
form with that provided by 
the federal law. 

In addition, their objective 
is more uniformity throughout 
the United States for all laws 
that deal with regulations of 
foods. 

Their efforts are especially 
important at a time when leg- 
islators in some of the states 
are proposing food laws and 
amendments geared exclu- 
sively to the local level and 
out of harmony with similar 
laws being considered by 
other states. END 


Current officers of The Food Law Institute 


Board Chairman and 
Treasurer 
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President 
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Charles Wesley Dunn, President of The Food 
Law Institute, also is chairman of the Division 
of Food, Drug and Cosmetic Law, American 
Bar Assn.; chairman, Section on Food, Drug 
and Cosmetic Law, New York State Bar; public 
trustee, The Nutrition Foundation; general 
counsel, Grocery Manufacturers of America, 
Inc., and World Medical Assn.—US Committee; 
and professor of law at the NYU School of Law, 
in charge of its pioneer national center of 
graduate instruction in food and drug law 
(see article). 


Mr. Dunn is author of Dunn's Food and Drug 
Laws, 1927; Dunn's Federal Food, Drug and 
Cosmetic Act, 1939; Dunn's Wheeler-Lea Act, 
1939; and the book — How to Comply with 
Antitrust Laws. Between 1938 and 1952 he 
was co-editor of Kleinfeld & Dunn’s Federal 
Food, Drug and Cosmetic Act. 


Vice President 


Vice President 





DAN GERBER 
President 
Gerber Products Company 


President 
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Ask any producer of frozen foods and he’ll tell you. 
Actual zero temperature is always needed to main- 
tain high quality and to protect product freshness. 
That’s why, whether you package, store, ship or mer- 
chandise frozen foods, you need the sure protection 
of modern refrigeration equipment...and dependable 
“Genetron” fluorinated hydrocarbon refrigerants. 


“Genetron” super-dry refrigerants are universally 
accepted for use as original or replacement charge in 
modern frozen food refrigeration systems. Leading 
equipment manufacturers approve them. Refrigera- 
tion engineers specify them. Wholesalers recommend 
them. Servicemen and contractors know they can 
depend on them. That’s because “Genetrons” offer 
unexcelled purity and dryness... and their strict 
quality specifications are consistently bettered in 
production. 

“Genetrons” are available from refrigeration and 
air-conditioning wholesalers from coast to coast. See 
your wholesaler. Insist on ““Genetron”! 


lied 
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zero in on Frozen Foods with 


SUPER-DRY REFRIGERANTS 





Quick Facts on “Genetron’’ Super-Dry Refrigerants 
@ Guaranteed exceptionally low moisture content 


@ Noncorrosive to standard equipment materials, non- 
toxic, nonflammable, stable, safe 


@ Critical and freezing points well outside range of operat- 
ing uses 


@ Solvent action on oil helps prevent solidification or con- 
gealing of lubricant; aids in lubrication of equipment; 
generally miscible with oil 


@ Freely interchangeable and may be mixed in any propor- 
tions with comparable fluorinated hydrocarbons meeting 
the same strict refrigerant specifications 


genetron BF orance Laset cci,F TRICHLOROMONOFLUOROMETHANE 
genetron 12 write tase. cci.F. DICHLORODIFLUOROMETHANE 
genetron 22 creen Lavet cHciF, MONOCHLORODIFLUOROMETHANE 
genetron 13 purrte taset ¢C1,F; TRICHLOROTRIFLUOROETHANE 
genetron 14a sive Lael ¢,Ci.F, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6G, N. Y. 
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1426 pages of 


technical data 


for the food industry 


If you want to know the 
meaning of a technical word 
used in any part of the milling 
or baking industry, if you 
have need to convert mathe- 
matical data pertinent to op- 
erating a food plant, chances 
are the answer can be found 
in this reference work. 

Although dealing in great 
detail with the milling and 
baking fields, book is designed 
to be of aid to persons en- 
gaged in all types of food 
processing. 

The book was compiled by 
C. G. Harrel and R. J. Thelen. 

It contains such data as 
conversion factors and meas- 
urement equivalents; com- 
position of foods and food in- 
gredients. 


Covers plant operation 


Subject matter of general 
nature such as nutrition, def- 
initions and _ standards of 
identity, plant and equipment, 
electrical engineering data, 
heating and ventilation and 
temperatures represents a 
significant portion of this 
work. 

A 1426-page text, it can be 
considered major effort in 
the field of technical reference 
books. Much information is 
presented in tabular form. 
There are also a considerable 
number of graphs and illus- 
trations. 

Blank pages are located 
throughout book for perma- 
nently recording personal data. 

Book opens with detailed 
table of contents and con- 
cludes with 184 pages of glos- 
sary and abbreviations, and 2 
comprehensive index. 

It is the sixth edition, pub- 
lished in response to numer- 
ous requests. 


(“Conversion Factors and 
Technical Data for the Food 
Industry,” may be purchased 
for $20 from The Pillsbury 
Company, Minneapolis 2, 
Minn.) 
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‘JOHN FISCHER, Chief Product Engineer 


Materials Handling Division 


Sprout, Waldron and Company, Inc. 


_—_— resulting from bulk han- 
dling and bulk storage of flour even 
on a relatively small scale can be 
substantial. 

Consider the user of a carload 
(1000 sacks) of flour a week. Since 
bulk flour is available at approxi- 
mately 20c less per hundredweight, 
this saving per car is $200. 

On a yearly basis this amounts 
to over $10,000. 


Pays for itself 


In addition, there are savings in 
unloading costs . . . savings in stor- 
age area is another factor since 
sacked and palleted flour requires 
much more space — space which is 
often quite expensive. 

Other advantages of pneumatic 
handling of flour are cleanliness, 
safety in operation, ease in auto- 
matic handling. 

Enormous flexibility is another 
feature. Anywhere a pipe can be 
run the flour conveying line can go 
— along floor, wall, or ceiling, 
underground or overhead. 

Where relatively long distances 

must be traversed, or where numer- 
ous changes of direction must be 
negotiated, pneumatic conveying 
systems have no equal, either in 
initial cost, maintenance or in power 
consumption. 
_ So many variables exist, includ- 
ing the size and type of storage 
units, unloading rate and conveying 
distance, etc., that a cost breakdown 
might be misleading. 

Operating costs are extremely 
small, since one man on a part-time 
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in a small installation is not only 
practical but profitable; 


a carload of flour a week saves upwards 


basis can take care of all the work 
necessary to maintain the flow of 
materials. 

Bulk handling and storage systems 
can be set up on a gradual acquisi- 
tion basis, that is, added to, unit by 
unit, over a span of several years. 
They can range from the very simple 
and elementary to the very complex 
and regardless of the nature of the 
system desired, they can pay their 
own way. 

It can safely be stated, that for 
the average system, based on using 
one car per week, the equipment 
costs can be written off comfortably 
in two to five years. 


Blower 


Positive, rather than negative, 
pressure conveying systems are 
nearly always used for flour han- 
dling. The basic components are the 
blower, the airlock and entry mani- 
fold, and the receiving unit. 

The blower is of the positive dis- 
placement type, in which two care- 
fully machined impellers rotate 
against each other like gears to take 
in and compress the air. 

Types most generally used are the 
Roots or lobe type, and the axial 
spiral type, both of which are manu- 
factured by a number of firms. Air 
volume required from these blowers 
rarely exceeds 1000 SCFM (cubic 
feet per minute measured at Stand- 
and conditions: 70 F and 760 mm 
abs pres). Operating pressures for 
handling and transfer systems should 
not exceed 10 or 11 pounds per 
square inch gage. 


of $10,000 a year 


In a well designed system, the 
blower is operated by a V-belt drive 
from an electric motor, and should 
be equipped with a filter for the 
intake air. 

Where noise is a factor, as it 
often is, a silencer should be pro- 
vided between the filter and the 
blower. Unusual noise problems can 
be taken care of by using a silencer 
on both sides of the blower. 

To relieve strain on the blower 
casing which may be caused by ex- 
pansion and contraction of the pip- 
ing, and to eliminate the transmis- 
sion of vibration, a flexible connec- 
tion between the blower and the 
discharge piping should be provided. 

A check valve should also be fur- 
nished, to protect the blower from 
the possible back thrust of material 
in the event of a sudden power 
failure. 

Also important is the inclusion 
of a pressure relief valve, of ade- 
quate size and capacity to prevent 
overload on the driving motor in 
the event of an obstruction in the 
conveying line. A pressure gage 
is indispensable, as an indication 
of proper functioning. 

One of the features of positive 
pressure systems is the fact that the 
blower and motor package can be 
located at any convenient point, with 
the generated air piped to the point 
at which the material enters the air- 
stream. 

If the unit is to be located at 
some considerable distance from the 
point of intake, the connecting pip- 
ing should be designed to minimize 
the pressure drop; if this is neg- 
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lected, friction losses may offset more 
than the allowable amount of avail- 
able energy. 


Airlock 


The point of intake for a positive 
pressure system is provided with an 
airlock. The purposes of the airlock 
are to prevent the conveying air 
from backing up into the material, 
and to aid in metering the material 
into the airstream. 

The rotary airlock or star valve 
has proved to be the most compact 
and the most economical. 

Many modifications of this unit 
exist, the most common being the 
blow-through type, in which the 
conveying air is admitted at one 
end, and the air-material mixture 
leaves at the other. 

Standard star valves are also used. 
In this design the material passes 
straight through the valve and drops 
into a specially designed transition 
section. 


Airlock shortcomings 


One of the shortcomings of the 
airlock in a positive pressure con- 
veying system is that a certain 
amount of the conveying air is 
always lost through it, both by 
displacement and by leakage around 
the closely machined clearances. 

It is extremely difficult and quite 
costly to hold clearances in these 
units closer than .003 of an inch; 


(Continued on page 39) 
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and a Cheese Maker... 







@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake”’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio « St. Clair, Mich. ¢ Jefferson Island, La. 
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Ultrasonics used to 
make fatness tests 
on live pigs 








Tests are being conducted 
with an ultrasonic wave ma- 
chine used to measure fat 
thickness on the back of live 
pigs by the English firm of 
British Oil and Cake Mills. 

The main advantage of the 
ultrasonic method, as com- 
pared to other methods, is that 
the pig feels nothing and is not 
damaged in any way. 

In operation, a probe, con- 
taining two barium titanate 
crystals, is placed on the pig’s 
skin. One sends out sound 
waves and the other receives 
the echo. 

The transmitting crystal is 
made to vibrate by the appli- 
cation of high-frequency elec- 
trical pulses of 2% mc per 
second. These vibrations pro- 
duce. sound waves. 

The receiving crystal picks 
up the echo and converts the 
sound back to. electrical 
pulses. 

The crystals are connected 
by long leads to a main in- 
strument where the transmit- 
ted and reflected pulses are 
amplified and displayed as 
narrow peaks on a cathode 
ray tube. 

The distances between 
peaks, the time required for 
the sound to go through the 
fat and back again, is propor- 
tional to fat thickness. 

The ultrasonic unit, origi- 
nally used for metallurgical 
testing, was developed by 
Kelvin and Hughes (Indus- 
trial) Ltd. Empire Way, 
Wembley, Middlesex, England. 
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(Continued from page 37) 


Typical pneumatic conveying 
arrangements 


Sketch A is a schematic drawing showing transfer 
from car to storage and transfer from storage to use 
bins. If a rail siding is not available within a reason- 
able distance bulk flour can be obtained by truck, and 
the arrangement as shown in Sketch B can be used. A 
reasonable distance from bulk truck to storage is 
considered to be anything up to 500 to 600 ft. In 
most cases, horsepower requirements and equipment 
costs for distances greater than these, become exces- 
sive for consideration by the moderate user. 


Sketch C represents a more complicated arrange- 
ment showing unloading directly to inplant storage 
bins. These bins are depicted with screw discharges 
into a common collecting screw, which in turn dis- 
charges to a vertical screw. The vertical lift (screw or 
elevator) elevates the flour to a rebolt sifter, and a 
pneumatic system picks up the sifted material and 
conveys it automatically to scales located above the 
mixers. In a typical operation the required weight is 
set on the scale beam by the operator and when the 
start button is pushed, everything in the system is 
energized to function in its’ proper sequence and 
for the proper interval. When the weight is reached, 
the equipment stops, and the next mixer can be 


loaded. 


It is possible to program the acquisition of the ma- 
terials handling system of the type shown above, by 
purchasing basic units which can be supplemented 
year by year. A valuable characteristic of these sys- 
tems is the fact that they can be built up and made 
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more complex and more flexible without major out- 
lays for basic equipment. For example, in Sketch C, 
the basic system could include only one bin and one 
mixer; the addition of more bins and more mixers to 
this system would not require outlays for more or 
bigger blowers and feeders. 

Sketch D suggests an arrangement for the bakery 
within a few hours trucking distance from a_ mill. 
Flour, delivered by bulk trailer, is blown directly to 
the use bins. It is even conceivable in the case where 
adequate storage space is costly or unavailable, that 
the bulk trailer could serve as the storage unit, while 
flour is being drawn from it as required during the 
production period. 


(Continued on page 43) 
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FROZEN FOODS are attractively packaged in envelopes of ‘‘Scotchpak”’. Deli- 
cate seasoning is preserved during preparation—since food can be boiled in bag. 


PICKLES, SAUERKRAUT and other 
foods packaged in a brine or broth are 
pasteurized, packaged, and displayed incom- 
pact, lightweight envelopes of ‘‘Scotchpak”’. 





VACUUM-PACKED foods stay vacuum- 
packed in ‘‘Scotchpak"’! Film has low per- 
meability to air, other gasses and water 
vapor. Cuts packaging and shipping costs. 


“SCOTCHPAK” TAKES OVER 


and streamlines a multitude of packaging jobs! 


Looking for a film that’s tough, 
clear as glass—one you can freeze 
or boil? And would you like that 
same film to be heat-sealable with a 
seal that’s as tough as the film itself? 
Then your answer is “‘Scotchpak.” 

Here is a film that combines the 
best features of many films. It can 
be heat-sealed in less than 2 seconds 
—a temperature of 300° to 400° F. 
and 20-60 psi is all that’s required. 

“Scotchpak” Film resists freez- 
ing cold (down to -70°F.) and boil- 
ing heat (up to 240°F.). It resists 
acids, oils, alkalies and organic 

- solvents. It is light (saves shipping 


Les 
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costs!) and compact (saves space 
in shipping and on the shelf, too!) 
“Scotchpak”’ is now available in 
roll-stock widths up to 50 inches— 
from 2 mils to 4.5 mils thick, ready 
for printing—if you desire. It can 
be easily handled on conventional 
bag-making and filling equipment. 
Our Customer Service organiza- 
tion is ready to work with you to 
show you how ‘“Scotchpak” can 
solve your film fabrication and 
packaging problems. For complete 
information, write Film Products 
Group, Dept. CAH-99.3M Com- 
pany, St. Paul 6, Minnesota. 


**SCOTCHPAK’? IS A REGISTERED TRADEMARK FOR THE HEAT-SEALABLE POLYESTER FILM OF 3M CO., ST. PAUL 6, MINN. EXPORT: 99 PARK AVE., NEW YORK 16, CANADA: LONDON, ONTARIO 
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Better management 
can increase profits 
even in smaller plants 


Reference book is written 
specifically for smaller com- 
panies—1000 employees or 
less. It recognizes their spe- 
cial problems and_ explains 
how to solve them. 

Written by specialists and 
top executives, text analyzes 
such operations as marketing, 
manufacturing and finance. 

It includes techniques for 
budgetary and _ production 
control and describes methods 
for various other manage- 
ment functions. 

The final section of the book 
contains a list of suggestions 
for additional reading. 

It shows where to obtain 
other publications on small 
business and management 
topics, and pertinent govern- 
ment publications. 


(“Management for the Small- 
er Company,” 402 pp, may be 
purchased for $9.00/AMA 
members: $6.00, from the 
American Management Asso- 
ciation, Inc., 1515 Broadway, 
New York 36, N.Y.) 


How leasing works 


The importance of leasing in 
today’s economy is outlined in 
simplified terms in a 12-page 
brochure. 

Illustrated brochure defines 
leasing, tells what it does and 
why it is needed. Also in- 
cluded is discussion of equip- 
ment ownership versus equip- 
ment leasing. 

What can be leased, who is 
eligible, adding to a lease, 
termination of a lease, costs, 
payments, length of lease, op- 
tions, etc. are all part of the 
information presented. 


(Leasing brochure may be 
obtained from United States 
Leasing Corp., 130 Montgom- 
ery St., San Francisco 4, 
Calif.) 

For your copy simply circle 
7673 on Reader Service Slip. 


uct at right, circle 7674... 
see information request blank 
Opposite last page. 
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You can't tell National Colors 
from Natures best! 


National Certified Food Colors capture the full beauty of 
natural fruits at their very peak of flavor. With unerring con- 
sistency, they reproduce those appetizing colors time after 


: ® 
time...“‘telegraphing”’ the flavor before you actually taste it. NATIONAL CERTIFIED 


We have helped food processors use color creatively for FOOD C OL ORS 
more than 50 years. With the broadest range of primary and 

secondary colors made, we can match any shade you desire. 

We'll gladly put our long experience to work for you. 


NATIONAL ANILINE DIVISION A\llied 


40 RECTOR STREET, NEW YORK 6,N.Y - 
Atlanta Boston (Charlotte Chicago Greensboro Los Angeles hem ica 
Philadelphia Portlond, Ore Providence . Son Francisco 
in Conada: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 14 





«=» BAKING 1960 


CAMBRIDGE METAL-MESH BELTS help 
you beat today’s profit squeeze—give you 
the low-cost production and high product 
quality needed for the competitive 60's! 


Combined movement and __ processing 
means foods of all types are baked, 
cooled, frozen, washed or packaged faster 

at less cost. Heat, liquids flow through 
belt, around product for thorough, uni- 
form processing. Cambridze Belts cut 
manual handling—won’t rust, rot or 
contaminate foods—-assure you of high 
product quality. 


Superior belt design and manufacturing 
techniques mean longer life, fewer repairs, 
lower operating costs. Belts can be 
made heatproof, coldproof—in any mesh, 
weave, metal or alloy—-with any side or 
surface attachments. 


Call your Cambridge Field Engineer 
now. He’ll be glad to discuss any 
aspect of Cambridge Belts—from 
manufacture to installation and 
service. Look in the yellow pages 
under ‘‘Belting, Mechanical’. Or, 


The Cambridge 
Wire Cloth Co. 


Department H @ Cambridge 9, Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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Impeller Type 


Axial Flow Type 


Positive displacement air pumps 


and at high pressures, the leakage 
through this clearance can be con- 
siderable. 

This leakage not only reduces the 
ability of the system to convey, but 
also can interfere with the feed of 
material into the unit by aeration 
and the creation of turbulence and 
bridging conditions. 

.Consequently, not only is it de- 
sirable to maintain conveying pres- 
sure within some reasonable limit 
as mentioned above, but also to 
provide transfer systems with feed- 
ing hoppers properly vented to dis- 
charge the air that leaks past the 
airlock. 

In the case of handling from the 
airslide car (see separate section) 
vents are usually provided on top 
of the car, with filter cloth covers, 
to accommodate this leakage as well 
as to provide for the dissipation of 
the air used in aerating the ma- 
terial. 


Conveying lines 


It is important to provide a pipe 
line with well-fitting butt joints 
and connections, so that no interior 
cracks or obstructions occur. 


Bends should be designed with 
a long sweep, centerline radii of 36 
to 48 inches are generally preferred 
and customarily specified. 

In moving flour from car or truck 
to storage bin, 3 and 4 inch di- 
ameter conveying lines are generally 
used. These provide more than ade- 
quate capacity and convenient oper- 
ating cycles. 

The 3 inch conveying line may 
use 245 SCFM of air and the 4 
inch, 440 SCFM air. 

The inter-relationship of length 
of line, number of elbows, horse- 
power requirements, and carrying 
capacity is shown in the accompany- 
ing two charts: (Effect of Elbows 
and Distance on Power Require- 
ments; Effect of HP and Distance 
on Capacity). 

When discharging into a receiving 
unit of sufficiently large volume, 
this amount of air is not particu- 
larly significant, insofar as creating 
turbulence or improper distribution 
within the storage unit is concerned. 

Consequently, the pipe lines can 
enter the bin directly, and the dis- 
charge air can be released through 
a filter cloth vent on top of the bin. 

Such vents are constructed for 


EFFECT OF HP & DISTANCE ON 


CAPACITY, Lbs / Hr 


100 


200 300 


CAPACITY 


3-90° BENDS LONG RADIUS 
4" CONVEYING LINE 


400 


TOTAL CONVEYING DISTANCE IN FEET 
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both indoor and outdoor service, 
and have only one minor drawback. 

At the end of a conveying cycle, 
they collapse, as they are intended 
to do, to dislodge any flour built 
up on the inside of the vent. Some 
flour, however, manages to work 
its way into the pores of the filter 
media, and when the unit collapses, 
the dust falls on the outside. 

The quantity is usually small, but 
is noticeable. Consequently, if 100% 
recovery of all visible dusts is de- 
sired, a bag house type of dust col- 
lector is provided for. 

Where the size of the receiving 
bin is such that the quantity of air 
discharged into it will create exces- 
sive turbulence within the bin, a 
separator should be employed. 

The most effective type of sepa- 
rator is the cyclone unit, which con- 
sists of a cylindrical section sur- 
mounting a conical section. In some 
instances, it is possible to use the 
cylinder section alone, and in rare 
cases, the use of tangential entry to 
a round bin is adequate. 


Storage bins 


More variety and more latitude of 
choice exists with regard to storage 
bins than to any other single com- 
ponent of a bulk handling system. 

Storage bins can fall into several 
categories: galvanized steel, glass 
lined steel, or carbon steel with 
proper paint or plastic coating; 
round, square, vertical or horizontal; 
gravity discharge, screw discharge, 
or flat bottomed with various types 
of patented discharge arrangements. 

A number of considerations dic- 
tate the choice of the particular 
type of bin used: available space 
and available headroom, the re- 
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(Continued from page 39) 


quirements of the local sanitation 
or Board of Health code, if any, 
and the individual or particular 
prejudices of the purchaser. 

Erection costs, operating costs, 
maintenance costs, ease of cleaning, 
and possible life expectancy should 
all be taken into consideration in 
figuring total costs. 

Indoor storage bins, because of the 
limitation of headroom are usually 
horizontal. Generally, they are fur- 
nished with screw conveyor dis- 
charges, and equipped with drop 
bottoms for easy cleaning. 

They are also available with belt 
conveyor discharges and with 
aerated pad types of discharge ar- 
rangements. 


Temperature considerations 


Considerable concern is frequently 
expressed regarding temperature of 
flour shipped long distances over 
land by rail, and stored outdoors. 

Since 70 F is most commonly felt 
to be optimum temperature for flour 
to enter the mixer, bakers are under- 
standably concerned about the tem- 
perature changes which flour may 
undergo, especially during extremely 
cold weather. 

Experience indicates that flour is 
an excellent self insulator, and that 
temperature changes within the 
transport unit are much smaller than 
anticipated. The same is true in 
bulk storage. 


To be continued next month 
when topics covered will include 
condensation control, RR bulk 
shipment and checklist for ap- 
praising final plans of a pneu- 
matic system. 


EFFECT OF ELBOWS & DISTANCE 
ON POWER REQUIREMENTS 


HP REQUIRED 


200 300 
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only WA YU K E ay re AA offers you 


a choice of rubber or metal impellers 






Your product demands a specific size and type positive 
displacement pump. The proper selection is the most 
important factor in obtaining maximum pump life and the 
assurance that your plant keeps on stream — always. 


Only WAUKESHA offers you more than 500 positive 
displacement pump combinations . . . a type and size 
specifically engineered to handle your product. You select 
exactly what you need . . . no compromising — ever. 


Only WAUKESHA offers you a choice of metal or rubber 
impellered pumps for capacities from 0 to 300 G.P.M. 


Only WAUKESHA offers you corrosion-resistant pumps 
in both Waukesha Metal (nickel alloy) or 316 Stainless. 


Only WAUKESHA provides the specialized engineering 
assistance built on more than 5 decades of experience in 
the design and manufacture of sanitary positive dis- 
placement pumps. 




























Representatives in all major cities. Call your distributor 
or write . . . Waukesha Foundry Co., Dept. 24, Waukesha, Wis. 


WAUKESHA 


FOUNDRY FA} cone ans 






Plants, 
Companies, 
Personalities 


Seabrook Farms 
Company 


Seabrook, N.J., has 
urchased Minute 

aid Corporation’s 
frozen pea processing 
plant at _ Lewiston, 
Idaho. Seabrook had 
previously acquired 
the Snow Crop label 
for frozen vegetables 
and fruits from Min- 
ute Maid, and had 
been acking Snow 
Cro rozen peas at 
at the Lewiston plant 
since April 1958, 
Minute aid con- 
tinues to produce a 
complete line of fresh 
frozen concentrates 
under the Minute 
Maid and Snow Crop 
labels at its Florida 
plants. 


Minute Maid 
Corporation 


announces promotion 
of Holman R. Cloud 
to presidency of Min- 
ute Maid Groves Cor- 
poration, a subsidiary. 
Cloud has served as 
executive vice  presi- 
dent of the parent 
company since 1957. 
His former assistant, 
Hugh W. Schwarz, 
has been named a 
Minute Maid vice 
president and admin- 
istrative assistant to 
President John 
Fox. 


The Stroh 
Brewery Co. 


Detroit, has a 
Dr. G. C. M. Harris 
laboratory director. 
Dr. Harris has been 
associated with the 
Squibb Institute for 
Medical Research at 
New Brunswick, N.J. 


Corn Products 
Company’s 


Dr. Thomas J. 
Schoch, supervisor of 
basic starch chemistry 
at the firm’s George 
M. Moffett Research 
Laboratories, Argo, 
Ill., has been award- 
ed the Saare Medal 
of the Association of 
Cereal _ Research. 
Award was in recog: 
nition of his pioneet- 
ing research in the 
field of starch and 
starch fractions. 


For ; 
more information 
on product at 
left, circle 7676 
see information 
opposite last page. 
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[fp] RANSPORTATION 


Revolutionary suspension 
system in 1960 models 
provides closest approach 
yet to 


Trucks that 
handle like 
automobiles 


In a clean break with the 
past, Chevrolet is pioneering 
independent front wheel sus- 
pension with ball joints and 
torsion rod springs on all but 
two series in its over-all line 
of 1960 truck models. 


Bottom view of completely re- 
designed front suspension of 
1960 Chevrolet medium- and 
heavy-duty trucks. Note indi- 
vidual wheel springing 


Ball joint suspension sim- 
plifies lubrication and affords 
correct friction for excellent 
ride, good wheel return and 
automatic take-up of wear. It 
also makes anti-dive control 
possible on light-duty models. 

Torsion rod front springs, 
being frictionless, afford a re- 
sponsive reaction to small 
road irregularities that would 
not flex conventional leaf 
springs because of inter-leaf 
friction. 

Also an innovation is coil 
spring rear suspension on 
most one-half and_ three- 
quarter ton models. 

Two-ton and up models 
have new variable-rate, two- 
stage leaf spring rear suspen- 
sion. Tandems are equipped 
with the Eaton-Hendrickson 
tandem suspension with short, 
lightweight, rugged variable- 
rate springs. 

Included in the “total rede- 
sign” theme are_ stronger 
frame structures, revamped 
Steering systems and engine 
refinements. 

(Continued on next page) 
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MANUFACTURERS REFRIGERATION EQUIPMENT 
for Your Poultry Processing Plant Requirements 


ICE MAKER 
and STORAGE 


SHIPPING 


REFRIGERATION 
MACHINERY ROOM 


FREEZER STORAGE 


eviscerating line 


RICE 


“C-F.C"’ 
CHILLER 


ONLY FRICK COMPANY offers a complete line of refrigeration equipment for your use from the 
machine room to all phases of cooling, freezing, ice making and storage, plus the ability to 


design and install these systems. 


FRICK Heavy-Duty and "'Eclipse'' compressors have long 
been a standard of the industry, giving long life service 
and economical operation. 


FRICK condensers, shell and tube coolers, instant water 
coolers, ice reserve units, prestfin coils and air cooling 
units are all constructed for long life and have components 
to make a balanced refrigeration system. 

FRICK Shell-Ice is widely accepted by the poultry in- 
dustry as the most efficient and economical type of 
fragment ice for both chilling, packing and shipping. 
Shell-lce is made automatically with thickness from 
V/g"' to 34", and can easily be handled in conveyors or 
blowers. 

Frick Live Bottom Bin Bottoms for the storage and 
automatic dispensing of Frick Shell-lce provide a sure 


and trouble-free method of automatically dispensing ice 
to the plant. 

FRICK "C-F-C" Chillers for cooling poultry are the 
latest addition to complete the line of refrigeration 
equipment to serve your poultry plant. The "C-F-C" 
Chiller will provide chilled, drained, clean birds from 


clear-clean-cold water, with only one unit required. 


Contact us! Tell us the size of your birds, capacity 
of your plant, and refrigeration needs so that we may 
show you how a Frick system can help you cut overhead, 
improve operations and make greater profits possible. 
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difference in 


LA PORTE 


FLEXIBLE STEEL \ 
CONVEYOR BELTS 


THE open-mesh arrangement of La Porte 
Conveyor Belts offers food manufacturers 
definite advantages. For example, operating 
on the La Porte sprocket, they maintain a 
positive drive assuring smooth, continuous 
travel. They are easily sterilized while in 
motion by one man with a steam gun. When 
used on washers, they assure fast drainage. 
On cookers, dehydraters and freezers, the 
open-mesh feature combines with the rapid 
temperature transfer of the galvanized steel 
to facilitate each process. In addition, La 
Porte Belts provide a perfectly flat surface 
for containers, empty or filled. Products in 
process can not roll off. 


Available in WY" x 1", or 1" x 1" in any 
length and practically any width. Ask your 
mill supplier or mail coupon below for illus- 
trated literature and prices. 










MAIL COUPON TODAY 








t 1 
' t 
' 

1 LA PORTE MAT & MFG. CO. 
s Box 124 Dept. A 4 
; La Porte, Indiana : 
1 Please send free literature ' 
‘ on your Conveyor Belt. : 
5 s 
+ NAME : 
\ * 
+ ADDRESS__ : 
1 : 
: CITY, STATE ; 
lene wee eeeeeeeeneescaanan| 
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(Continued from preceding page) 


j 


This two-ton model is available 
as cab and chassis in several 
load ratings, and in several 
wheelbases for mounting special 
bodies 


Styling is changed along 
functional lines. All sheet 
metal is integrated with the 
new chassis design for a much 
more rigid, lower, roomier, 
more accessible cab and 
sturdier front end assembly. 

Addition of several new 
models and elimination of 
some previous ones results in 
net expansion of the line to 
165 models, an increase of 26. 


(Chevrolet 1960 truck line is 
manufactured by Chevrolet 
Motor Division, General Mo- 
tors Corporation, General 
Motors Bldg. Detroit 2, 
Mich.) 

For more information circle 
7679 on Reader Service Slip. 


New truck seat gives 
passenger car comfort 


By eliminating relative mo- 
tion between seat cushion and 
back rest, and making these 
two supports operate in uni- 
son, new truck seat eliminates 
the back-punching, shirt- 
pulling action of the orthodox 
seat and greatly reduces 
driver fatigue. 





Two convenient adjustments make 
the back angle selective 


STANcase 


STAINI ESS. STEEL 


EQUIPMENT 






ALL-SEAMLESS 


STAINLESS STEEL TUBS 


Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 
(Covers Available) 

ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of 18 ga. Stainless 
Steel. Ruggedly constructed for long-life 
service, yet light in weight (14!/2 lbs. and 
12 lbs.) Maintained sparklingly clean and 

sanitary with minimum labor. 
















STAINLESS STEEL 
FOOD HANDLING TRUCKS 
MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58’' x 251/2" 
x 17'' deep. Three other popular sizes 
available. Write for catalog. 


SANITARY, STAINLESS STEEL DRUMS 


Ruggedly constructed for long-life service of 16 ga. 
Stainless Steel. Inside surfaces are seamless and 
polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


AVAILABLE IN 3 SIZES 


MODEL No. 30 — 30 Gal. Cap. 
MOOEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES COMPLETE LINE OF SANITARY 
Manufactured by STAINLESS STEEL EQUIPMENT 


THE STANDARD CASING CO., Inc. 121 Spring st., New York 12, N. Y. 





WRITE FOR CATALOG OF 
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GIVES YOU THE BEST FREEZING OPERATION 


@ Saving labor in both operation and upkeep, ‘“No-Frost” fully 
automatic refrigeration gives you always the full rated capacity of 
your plant. You get all the benefits of continuous production and 
your business makes money on lower volume. Preventing all ice 
or frost accumulation, “No-Frost” prevents waste of power. You 
cut out much expensive maintenance labor in the cold room. Your 
production and your quality both improve because ‘‘ No-Frost” 
pulls the product core temperature down the quickest and holds 
it uniformly. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FP-9, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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This synchronized action 
adjusts instantly and accu- 
rately to road surface, driver 
and cargo weight as well as 
speed. Contoured back re- 
mains in identical relation to 
seat regardless of how rough 
the terrain. 

Seats are interchangeable, 
can readily be moved from 
an old truck to a new, or 
from one unit to another. 


(American Unison-Action 
Seat is manufactured by 
American Metal Products 
Company of Detroit, 5965 
Linsdale St., Detroit 4, Mich.) 

For more information circle 
7682 on Reader Service Slip. 


Super operating life seen 
for new truck engines 


Developed for major manu- 
facturer’s new truck models 


Newly announced “V”-de- 
sign gasoline engines of major 
truck manufacturer may out- 
last three to four existing 
gasoline truck engines. 

Prolonged dynamometer 
tests indicate that the engines 
— including a 305- and a 351- 
cu-in. displacement V-6, and 
a 702-cu-in. V-12 “Twin-Six” 
— have potential of between 
100,000 and 200,000 mi of con- 
tinuous operation without 
major overhaul. 


With its 60° "V"-design cylinder 
block, engine lends itself to 
various cab designs and fits be- 
tween frame rails without inter- 
fering with wheel or steering 
mechanisms 


Only requirement is that 
application and maintenance 
procedures be properly ob- 
served, 


(Continued on next page) 
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Note how the diaphragm in this Crane | 


valve serves only as a bonnet seal. 


Crane screwed-end diaphragm valve: 
Yn" to 2”. Flanged ends: 2” to 14”. 
Four body materials; five trims. Spe- 
cial body and trim materials available 


Lined valves—flanged ends only. 
Neoprene and hard, natural rubber 
linings regularly available. Other 
linings on special order. 


Crane separates disc and diaphragm 
to make diaphragm valves last longer 


NOW IN SIZES UP TO 14 IN. 


The diaphragm in ordinary valves is stretched to serve 
as a disc as well as a bonnet seal. This makes it vulner- 
able to crushing, cutting and abrasion. Result: ac- 
celerated wear .. . threat of rupture . . . frequent 
diaphragm replacement. 


Not so with Crane diaphragm valves. The diaphragm 
has only one function: sealing the bonnet against line 
fluids. Result: diaphragm lasts longer—there’s less 
valve maintenance cost. The disc is a separate unit and 
shuts off flow even if the diaphragm should fail. 


Typical added Crane features 


Y-pattern body offers least resistance to flow, mini- 
mizes pressure drop . . . flat-faced disc with durable, 
resilient insert ring resists erosion; seats tightly... 


CRAN 


valve operation requires lower torque; fewer turns. 
Handle all types of fluids 

Crane diaphragm valves are available for a wide va- 
riety of services—from water, air and gas to corrosive, 
volatile and hard-to-hold liquids. They are supplied 
regularly with bronze, cast iron, alumi- 
num or stainless steel body—with neo- } 
prene, buna N, natural rubber, Kel-F 
or Teflon trim. Neoprene or hard, nat- ee 
ural rubber lined valves also supplied.  pjapHRAGM | 
Other body materials, trims and linings VALVES ...... | 
on special order. 

For complete details, consult your | 
Crane Representative or write to ad- 
dress below for bulletin. 


Ask for new 
Bulletin AD-1942 


eo VALVES & FITTINGS 


PIPE © PLUMBING ¢ HEATING ¢ AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Illinois@Branches and Wholesalers Serving All Areas 
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foreign or domestic | 

take your \ engineering 
PROBLEMS) 

. to " 















 rneiracccccnnncannasen serene 


plant design 
EXPANSION - MODERNIZATION 
buliding design 


PROCESS BUILDINGS - WAREHOUSES 
OFFICES + LABORATORIES - SHOPS 


Process evaluation 
ECONOMIC STUDIES - PROCESS SELECTION 





























QUIPMENT SIZING - SPECIFICATIONS 
T COMPARISONS - PURCHASING 











TUAL SPECIFICATIONS 
+ INSPECTION 
























CHEMET ENGINEERS, INC. 


2560 E. FOOTHILL BOULEVARD PASADENA, CALIF. 















brochure on request 
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CY BELT says 





“| can eliminate ‘time lag’ 
and speed production!” 








Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 

USS and Cyclone are registered trademarks 


(iss) Cyclone Metal Conveyor Belts 
Spiral Woven - Flat Wire + Flex-Grid 
















Prompt service to belt users Is assured by twe factories, 









one in the Middle West and one on the Pacific Coast. | Cyclone Fence, American Steel & Wire { 
| Dept. K99, 614 Superior Avenue, N.W. | 
c | F D t | Cleveland 13, Ohio | 
y clone rence ep i | Please send me, without obligation, your catalog | 
American Steel & Wire No. 5 on Cyclone Processing Belts. | 
Division of J NAME... 6. ee eee eee eee eee eeeeeeeeeteerees | 
United States Steel | MN Ci aidan aSecse’ soba cakos bs deed 40% ' 

Dy WMMINMON SI ciX'ecihs LAK Scwlss ax) isin takacsces 
Manufactured at Waukegan, Ill. and Oakland, Calif. cial I, i xs ccecses | 
Sales Offices, Coast to Coast Ne td ei Sara cio ales es ‘Raewsal as  es e es me 
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(Continued from preceding page) 

Significant feature is that 
engines develop maximum 
torque (load-moving power) 
at moderate engine speeds — 
increasing fuel economy and 
reducing engine wear, while 
producing more usable power. 

For example, a 401-cu-in. 
displacement V-6 has been 
found to achieve maximum 
torque at around 1400 rpm, 
compared with 2500 rpm for 
typical V-8 engines. 

Engines were designed for 
high degree of parts inter- 
changeability. All 6-cylinder 
engines have over 70 parts in 
common, and both 6-cylinder 
and “Twin-Six” units have 
over 50 parts in common. 

Availability date for the 
engines in new GMC truck 
models has not yet been de- 
termined, according to the de- 
veloper, GMC Truck & Coach 
Division of General Motors 
Corporation, 660 South Blvd., 
East, Pontiac 11, Mich. 


Select components to suit 
specific hauling needs 


New line of medium-weight 
trucks, tractors offers varied 
options 


Features: For delivery and 
hauling in the 22,000- to 40,- 
000-lb GCW range, new series 
of popular-priced, medium- 
weight trucks and _ tractors 
permits selection of wheel- 
bases, axles, transmissions, 





New 2000-series tractor, shown 
here as part of delivery truck, 
also is available as separate 
unit for over-the-road hauling 


power-plants, frames, clutch- 
es, etc., for adaptability to 
specific jobs. 

Custom construction fea- 


Have you 
changed 
your 
address 
recently? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 
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transportation 


tures include wide-tread front 
axle for easy steering and 
short turning radius, 453-sq- 
in. frontal area radiator core 
for superior engine cooling, 
simplified fender and bumper 
removal and rugged, long-life 
frame. 

Description: Trucks are 
available in wheelbases of 150, 
170 and 185 in. with CA 
(back of cab to centerline of 
rear axle) dimensions of 855%, 
1055 and 120% in., respec- 
tively. 

Tractors have 130-in. 
wheelbase, with 655g-in. CA, 
or 150-in. wheelbase, with 
855g-in. CA. 

Standard engine on both 
trucks and tractors develops 
130 hp at 3300 rpm, and 230 
lb ft torque at 1600 rpm. Op- 
tional engine develops 145 hp 
at 3200 rpm, and 270 lb ft 
torque at 1600 rpm. 

Both valve-in-head engines 
have wet-type replaceable 
cylinder sleeves, assuring 
long life before and after 
overhaul. 


(New medium-weight White 
2000 trucks and White 2000T 
tractors are manufactured by 
White Truck Division, The 
White Motor Company, 842 E. 
79th St., Cleveland 1, Ohio.) 

For more information circle 
7686 on Reader Service Slip. 


Prefabricated washrack — 
for the smaller truck fleet 


Stationary washer that 
comes in a prefabricated do- 
it-yourself package (complete 
with instructions) handles 
trucks up to 8%.ft wide by 
10% ft high. 


Washer includes pressure sprays 

for removing loose dirt, revolv- 

ing brushes for scrubbing sides 

and a mop washer for cleaning 
roof 


(Continued on next page) 
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There’s one 
sure way to get 


intimate mixing 


of dry and semi-dry 


material on a 


continuous basis 


EXCLUSIVE 
TURBULIZER 
FEATURES 


© Heavy steel shell with machined interior. 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 


© Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 


®@ Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 


@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 


@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


@ Inlet nozzles available for adding liquids. 


® Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


® Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 


®@ Rotating joints for easy connection to 
heat transfer medium source. 


TURBULIZER’ 


a a) 
=~ F 


i h- 


The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material. 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 


Write for 
complete 
details... 


Please send information on the Turbulizer 
NAME bats 

TITLE 
COMPANY. 





Mfg. Co. 
ADDRESS 


451 TAFT STREET NE e MINNEAPOLIS 13, MINNESOTA 


EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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.: ‘\pressure-sensing 
conveyor 











ends 
carton 
pile-ups 


on a conveyor line —- Rapistan’s new Pressure-Sensing Con- 






In processing, warehousing and ship- 
ping operations —- wherever mater- 
ials are worked on or accumulated 


veyor performs as no other conveyor can. 


Its unique design promotes a higher degree of safety for ma- 
terials and workers by providing controlled accumulation un- 


der power. 


Rapistan APC (adjustable pressure) Conveyor reduces carton 
line pressure to such a low point that carton pile-ups are almost 
impossible. An entire line of cartons can be accumulated, and 
the total line pressure developed will be just a fraction of the 
weight of the first carton in the line. In the above photo- 
graph, balloons, alternately spaced between cartons, show al- 
most no compression while the conveyor is operating! 


It is always easy to stop the line for order assembly, packing, 
marking, weighing, inspection, shipping, case sealing, or when- 
ever desired in operations involving accumulation of goods. 
Fragile items can be accumulated in line with durable mater- 
ials, with complete safety. 


APC Conveyor can give you positive control over problem 
areas in your handling system which never before could be so 
easily, economically and effectively regulated. And it does this 
at remarkably low cost for equipment and operation. 


new ideas in materials handling 


The RAPIDS-STANDARD CO., Inc. 


NEW BULLETIN TELLS ALL 





Write for Bulletin 1200 
giving all the facts 

about this new decade- 
ahead conveyor design. 
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664 Rapistan Bldg., Grand Rapids 2, Mich. 
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(Continued from preceding page) 


Only installation require- 
ments are a water line with 
at least 30 lb of pressure, con- 
crete floor to support the 
washer, drain facilities and an 
electrical source of 220/440 v, 
3-ph, 60 cy. 

Simple drive-through auto- 
matic operation permits con- 
siderable savings in washing 
costs. Easily installed controls 
activate the machine as vehi- 
cle approaches wetting spray. 

Hydraulic shock absorbers 
on the revolving brushes pre- 
vent bounce-back and assure 
longer brush life. 


(“Junior Blackhall” prefabri- 
cated stationary washer is 
manufactured by Ross and 
White Company, Chicago 
Daily News Bldg., Chicago 6, 
Ill.) 

For more information circle 
7689 on Reader Service Slip. 


Self-powered car mover 
for faster shunting 


Single-wheel _ self-powered 
car shunter allows one man 
to move RR cars along sidings 
at normal walking speeds. 
Car shunter is easily moved 
anywhere in yards, over rails, 
switches, etc. 





Operator walks adjacent to 
tracks for safe visibility 


Carriage swivels so shun- 
ter can get between coupled 
cars. Three _ dial-selected 
speeds forward are available. 
Operator needs control throt- 
tle only—shunter follows rail 
automatically. 


(The 550-lb Car Shunter is 
made in Europe and distrib- 
uted in US by Car Shunter 
Company of America, 615 
Boulevard Bldg. Detroit, 
Michigan.) 

For more information circle 
7690 on Reader Service Slip. 




























RUBBER 
CONVEYOR 
CLEATS 


INSTALL UN A STPEYs 
FOR LOW-COST SERVICE! 


A few minutes, a punch and a screwdriver — 
are all you need to install efficient rubber 
lift-cleats for your conveyor system. Install 
them without removing the belt! There’s a 
style for your particular need, too! 


HOLZ Bolta-Flite cleats bolt solidly to chain, 
fabric or metal systems, for long term 
heavy-duty lifting power at minimum cost. 


HOLZ Pivot-Flite, for medium and light duty, 
hinge on stainless steel pins—attach to belt 
with patented rubber fasteners to relieve 
stress when passing over small diameter 
pulleys: increase belt life! 


HOLZ also offers Vulca-Flite cleats, perma- 
nently vulcanized to belt covers to your 
specification. Side flanges and special belt 
attachments available. 


Whatever your product, there’s a precision- 
made HOLZ rubber cleat to handle it with 
firm, yet gentle care. Get the full story: 
write for details today! 








BOLTA-FLITE 


PIVOT-FLITE 


“If it's rubber we can make it!" 
... serving industry for a quarter- 


century 


RUBBER COMPANY, INC. 


1133 SOUTH SACRAMENTO STREET, 
LOD!, CALIFORNIA 


Dealer inquiries solicited. 


7691 on Reader Service Slip. 





FOOD PROCESSING 






Electro 
tractor: 
anothe: 
low a | 

ne 


Oper 


F rom 


cold or 
of fou 
tors ins 
of a na 

Form 
fork tri 
one are 
usually 

Not | 
tance m 
economi 
was hig 


SEPTE 





MATERIAL 
fp HANDLING 


~ RAILROAD SIDING 


DOCK 


PACKAGING 


Q PERMANENT STOP 


Diagram of 2,585-ft magnetic 

guide-path for operator-less 

tractor trains. Distance from 

packaging line to outer limits 

of cold-storage area is about 
three city blocks 


RAILROAD SIDING 





© AUTOMATIC DOOR OPENING 


4& MANUALLY CONTROLLED STOP 
© COURSE SWITCHING POINT 


Electronically operated 
tractors, such as shown (in 
another application), fol- 
low a predetermined mag- 
netic guide path 


Operatorless tractor trains 


CONTROLS WITH SAFETY STOP 
0 Block CONTROUW 


Move foods, tons-at-a-time, 
over 3-block plant area 


production to warehousing and 
cold or dry storage — this is the route 
of four Guide-O-Matic equipped trac- 
tors installed in the large southern plant 
of a national food manufacturer. 
Formerly, the company had relied on 
fork trucks to transport food items from 
one area in the building to another — 
usually a distance of several hundred ft. 
Not being designed for this long-dis- 
tance moving, the fork trucks were not 
economical — damage to food products 
was high, accidents were frequent and 
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movement of items was too slow to keep 
up with increasing output. 

In the new plant layout, the electroni- 
cally operated trailer-hauling tractors 
follow a 2,585-ft magnetic guide-path, 
laid out by engineers for the most satis- 
factory materials flow. 

(In the magnetic system, a sensing de- 
vice on the tractor follows the magnetic 
field surrounding a guide wire embedded 
in a shallow slot in the floor. In the al- 
ternative optical system, the sensing 


(Continued on next page) 








SIOUX CITY DRESSED PORK 
BLAST CHILLS WITH PURECO CO, 


DELIVERS 
PORK 
“FRESH 
AS 

LOCAL 
KILL” 


Business is good at Sioux City Dressed Pork, Inc. “BLAST 
CHILLING” helps explain why. 

Soon as Sioux City trucks are loaded with their pork 
cargoes each truck interior is sprayed with pure CO, “snow” 
from the PURECO CO, receiver. Trucks are then ready 


to roll . . . and product arrives at its destination with a 
“fresh kill” appearance. 


As a refrigerant—Blast Chilling with PURECO CO, 
instantly establishes desired shipping temperatures. Truck’s 
standard refrigeration system is just called upon to main- 
tain this temperature. No heavy pull-down. 


As a modified atmosphere — Blast Chilling with PURECO 
COz helps retain fresh killed bloom of pork, beef, lamb and 
other meat products. It flushes moisture laden warm air out 
of carrier, replaces it with cold, dry vapor. 


As an economy — Blast Chilling with PURECO CO, results 
in added life of mechanical units, and great savings in fuel 
and maintenance. 

Contact any local Pure Carbonic office for all the facts 
on Blast Chilling with pure CO, . . . as the sole refrigerant, 
or as an adjunct to other systems . . . in over-the-road trucks, 
rail cars, or door-to-door operations. 


CueeOC, 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
Nation-wide “DRY-ICE” service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 

AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCE 
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(Continued from preceding page) 
unit guides the tractor along 
a painted line or colored tape 
on floor.) 

Each tractor hauls six trail- 
ers, an average towing job 
of 14,500 lb. The trains move 
at a steady speed of three 
mph. 

Tractors are in operation 
for 20 hr each day. While one 
tractor is being charged, the 
other. three are traveling over 
their predetermined path. 

The guide path leads from 
the packaging area where 
trailers are loaded with food 
products to either the dry or 
cold storage area. 

A switch on the tractor 
sends the train to the desired 
area — to the left for dry food 
storage or to the right to trav- 
el approximately three blocks 
to the refrigerated coolers 
where cheeses and other per- 
ishable items are kept. 

Automatically controlled 
doors open at the approach of 
the tractor trains and close 
after all trailers have passed 
through. Special safety stops 
halt the tractor if the door 
should fail to open. 

Block systems permit safe 
operation of more than one 
tractor on the single guide 
path. Block controls operate 
electronically to prevent one 
tractor from bumping into the 
preceding train. 


No programming needed 


There is no tractor pro- 
gramming in this installation. 
Instead, there are five perma- 
nent stops and ten manually 
controlled stopping points lo- 
cated at convenient stations 
along the route. 

Since installation of the 
Guide-O-Matic system, flow 
of food products has been 
handled smoothly. The dam- 
age and accidents which had 
previously cost the company 
considerable amounts have 
been eliminated. 

The fork trucks now are 
used only for loading and un- 
loading the tractor trains — 
the type of job for which 
they were designed and built, 
and which they handle with 
maximum efficiency. 

As the plant’s production 
continues to increase, and as 
material handling needs 
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NEW HIGH CAPACITY! 
NEW SMALL SIZE! 


MANY NEW SAVINGS! 


Dyna-V is entirely new. In every detail, Dyna-V 
has been engineered to take advantage of today’s 
great improvements in belt materials and metal 
alloys—resulting in V-belt drives that are sen- 
sationally compact. 

Dyna-V is capable of handling up to three times 
as much horsepower in a given space. Dyna-V 
opens vast new possibilities for better, more eco- 
nomical machine design. And, in most instances 
Dyna-V costs less! 

An entirely new high in strength and horse- 
power capability is packed into Dyna-V Belts. 
Cross section dimensions are substantially re- 
duced—top width is much narrower. Dyna-V 
Sheaves are designed for these belts. Narrower 
grooves reduce face width—and weight. Costs are 
lowered. Smaller diameter sheaves and shorter 
center distances multiply savings. 

Increased sheave strength for increased capacity 
is obtained through changes in design that utilize 
the full benefit of modern improvements in alloy 
metals. Dodge is noted for the superiority of its 
semisteel castings, to which now have been added 
ductile iron castings produced with the most mod- 
ern electric furnace facilities. 

Dyna-V Sheaves are equipped with Taper-Lock 
Bushings. The superiority of this mounting, pat- 
ented by Dodge, is widely recognized. Taper- 





Lock’s holding power is terriffic, yet it is ‘‘easy 
on, easy off.”” And Taper-Lock Bushings provide 
the additional advantage of interchangeability. 

The benefits of Dyna-V go beyond compactness 
and initial low cost. Smaller sheaves reduce shaft 
overhang—increase bearing life. The dimensional 
stability of Dyna-V Belts (which are heat resistant, 
oil resistant, static conducting) solves the problem 
of belt matching. Every belt carries its full share 
of the load. The crowned top of Dyna-V Belts is a 
new concept in belt design. Combined with proved 
concave sidewall construction, it insures perfectly 
even load distribution between belt and sheave. 

Write to us for the Dyna-V Bulletin which 
includes complete description of these new drives, 
selection tables, horsepower ratings, etc. Or see 
your local Dodge Distributor. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street, Mishawaka, Indiana 
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Dyna-V Drives for capacities up to 50 hp use the 
new “3V”’ belt cross section and Dyna-V Sheaves 
to match. Dyna-V Drives for capacities up to 200 
hp use the new “‘5V”’ belts and sheaves. Both sizes 
available from Dodge distributors’ stocks. Larger 
sizes up to 1500 hp with ‘‘8V”’ belts and sheaves 
can be furnished on order. 

Dodge continues to manufacture the conven- 
tional Taper-Lock Sheaves using industry’s 
standard A, B, C, D and E cross section belts, the 
hp ratings of which have been increased an average 
of 40% without any increase in cost. 















a ILLUSTRATED ABOVE — 3 ee pe 1750 RPM, 2.41 TO 1 RATIO 


——“ ma | 
= [a ef sf ree ead 
CONVENTIONAL 7 es ; 
TAPER-LOCK DRIVE 415° | 8.95 2%" | 12.3’ $5.62 | $25.98 
DYNA-V ee ee ate 
TAPER-LOCK DRIVE 3. 0 1¥%2"” 
iar seCeocOooRL 
Savings vary with 
different sized drives 


CALL THE TRANSMISSIONEER — your local Dodge Distributor. Factory trained by Dodge, he can give you valuable help 
on new, cost-saving methods. Look in the white pages of your telephone directory for ‘Dodge Transmissioneer.” 
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material handling — 


change, the system can eas- 
ily be adapted to meet new 
requirements. 


(Guide-O-Matic system of 
electronically controlled trac- 
tors is development of Bar- 
rett-Cravens Company, 630 
Dundee Rd., Northbrook, II.) 

For more information circle 
7694 on Reader Service Slip. 


How vertical conveying 
conquers ‘‘inner space”’ 


New bulletin explains how 
vertical conveying system can 
turn “two or three floors into 
one floor.” 

Of various available sys- 
tems, the combing vertical 
conveyor is described as the 
most flexible, compact meth- 
od of tying together horizon- 
tal floor conveyors in a multi- 
floor building into an _ inte- 
grated system. 

Combing verticals are al- 
most unlimited as to number 
of floors that can be served, 
and offer continuous auto- 
matic sending and receiving 
for each floor. 


(Bul 205 on Combing Verti- 
cal Conveyors, 4 pp, is avail- 
able from Lamson Corpora- 
tion, 303 Lamson St., Syra- 
cuse 1, N.Y.) 

For your copy simply circle 
7695 on Reader Service Slip. 


Lists 63 films on 
material handling 


Films listed in revised cata- 
log present such equipment as 
monorail and crane systems, 
fork lift trucks, conveyor sys- 
tems, pallets and racks, bat- 
teries, straddle carriers, pack- 
aging equipment and many 
others. 

Included in the coverage are 
handling operations in fruit 
and grocery warehouses, rail- 
way terminals, various ship- 
ping and receiving methods, 
bottling plants, etc. 

The 16-mm films—sound 
and silent, black and white, 
color — are available for loan 
from member companies of 
The Material Handling Insti- 
tute, Inc., at no cost other than 


(Continued on next page) 
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Two 10,000 Ib. per hour starch driers. 
Two Airveyors pump dried starch to 


storage bins. 


Starch was bagged here and taken 


over old route to storage. 


New Aijirveyor route is direct; passes 


through or over obstructions. 


Peace Mae let eh ee 


liver to packing bins. 


Warehouse 


PLANT MODERNIZATION THROUGH PNEUMATIC CONVEYING 


FULLER pneumatic conveying system 




















increases production without plant expansion 


To increase production, the Union 
Starch and Refining Company’s Granite 
City, Ill., plant first needed to expand 
their materials handling system. But a 
complete revamping of bagging and 
warehouse operations was impossible be- 
cause there was no space available for 
necessary new buildings. 


An Airveyor® System, engineered and 
built by Fuller, was the answer. Air- 
veyor’s extreme flexibility allowed it to 
be set up through walls, along sides of 
buildings, over streets, on roofs and up 
inclines. At Union Starch, the total 


distance covered is 800 feet, with a 
number of 45 degree and 90 degree 
bends in the line. 


The Fuller Airveyor system transports 
the starch in two phases, from the 
driers to the storage bins and from the 
bins to receiving hoppers over the bag- 
ging machines. Flow is controlled auto- 
matically through control panels loca- 
ted in the drier room and at the bagging 
machines. Other controls are also pro- 
vided at the panels for automatic opera- 
tion of components such as feeders, 


blowers, conveyors and filter-receivers. 


Besides being easily installed and auto- 
matically controlled, the Fuller system 
reduces both the amount and the ex- 
pense of handling. Additional savings 
are made possible by Airveyor’s self- 
cleaning facility, which greatly reduces 
maintenance costs. 

Why not work with Fuller to design an 
automated pneumatic materials handl- 
ing system that will help you cut costs 
and increase production? Write today 


for complete details. A-280 
1355 


Visit us at Booth 422 at National Brewing Industries Exposition, Cleveland, September 22-25 


Faller 





FULLER COMPANY 
176 Bridge St., Catasauqua, P«. 
SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham « Chicago « Kansas City » Los Angeles © New York » San Francisco » Seattle 
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material handling 


(Continued from preceding page) 
normal shipping and _ insur- 
ance charges. Complete order- 
ing information is given. 
(“Industrial Material Han- 
dling Films,” 16-pp booklet, is 
offered by The Material Han- 
dling Institute, Inc., One Gate- 
way Center, Pittsburgh 22, 
Pennsylvania. ) 

For your copy simply circle 
7697 on Reader Service Slip, 


Assures flow of flour 
in sharp-angle tube 


Plug-ups in chute eliminated 





Problem: Space limitation 
and position of equipment dic- 
tated installation of tubular 
chute at sharp angle in plant 
of Eckhart Milling Company. 








Vibrator is turned on only when 
feeding equipment in filling op- 
eration is used 





Flour is fed from overhead 
bin through chute to equip- 
ment which dribbles about 4 
oz. of material into moving 
packages in final filling. 

After chute was installed, 
it was found that flour plugged 
up because of sharp angle. 

Solution-Results: Bin vi- 
brator was_ installed onto 
chute directly above angle 
joint. Its operation (intermit- 
tent—coordinated with feed- 
ing equipment) eliminated 
bridging and plug-ups of flour. 


(Bin vibrators are a product 
of Eriez Manufacturing Com- 
pany, 95 Magnet Drive, Erie 
6, Pa.) 

For more information circle 
7698 on Reader Service Slip. 
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material handling 


Brochure shows versatile 
rack storage 


A 4-page brochure (Bulle- 
tin H-17) shows features of 
Flexirack, boltless shelf for 
improved utilization of stor- 
age space and accessibility. 

Liberally illustrated the 
brochure, “Flexirack”, shows 
the versatility of the storage 
system and compares it to 
other method. 


(Bulletin is available from 
Hartman Metal Fabricators, 
Inc., 133 Murray St., Roches- 
ter, New York.) 

For your copy simply circle 
7699 on Reader Service Slip. 


Bucket elevators 
“adaptioneered’’ 
for every need 


Technical bulletin describes 
bucket elevators of carbon- 
and galvanized steel, stainless 
steel, aluminum, wood and re- 
inforced plywood. Variety of 
heads, boots, buckets and belt 
or chain designs are _illus- 
trated. 

Complete table of dimen- 
sions and specifications also is 
included. 


(Bul 22-D, “Bucket Eleva- 
tors,” 4 pp, is available from 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa.) 
For your copy simply circle 
7700 on Reader Service Slip. 


Belt conveyor 
idlers discussed 


Detailed engineering selec- 
tion data on five new series 
and 23 types of belt conveyor 
idlers are presented in 40-page 
book. 

Complete line of idlers for 
belt widths of 14 inches up to 
84 inches are listed. Also in- 
cluded is a useful selection 
chart, giving type of belt idler, 
operating conditions, series, 
belt widths, roll diameter. 

(Belt Conveyor Idlers, Book 
2716, is available from Link- 
Belt Company, Dept. PR, Pru- 
dential Plaza, Chicago 1, IIL.) 

For your copy simply circle 

7701 on Reader Service Slip. 
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New Invention Picks Up 40 Cu. Yd. 


Detachable Containers . . . 15-Ton Loads 








Dinosaur picks up in excess of 30, 


000 pounds of granular material, 


white line inside container indicates load has not shifted. 


DEMPSTER-DINOSAUR Combines Detachable 
Container Flexibility With Big Pay-Load Capacity 


Unlimited Capacity 

The proven savings of mechani- 
cally handled detachable contain- 
ers have now been expanded to 
cover long, over-the-road hauls. 
Two DINOSAUR models are 
available for this work. One, for 
tandem trucks, handles 30,000 
pounds; the other, for single axle 
trucks, handles 22,000 pounds. 
Special off-the-road models are 
available for loads limited only 
by the capacity of the truck. 


For Docks and Flat Cars 
Mechanically, the DEMPSTER- 
DINOSAUR is of extremely 
simple design. Components are 


a tipping frame, two hydraulic 
raise-and-lower cylinders and a 
double-acting cylinder which con- 





The Dinosaur hydraulically pushes a 
container off on a dock and inside a 
building for unloading. 


trols all container movements. 
No chains, sheaves or cables are 
used in its operation. It is the 
only over-the-road system that 
can push and pull containers on 
and off docks or railroad flat 
cars. This makes it possible to 
use the DINOSAUR in conjunc- 
tion with “boxy-back” container- 
ized cargo rail shipments. 


Many Sizes and Types of 
Containers are Available 
DEMPSTER-DINOSAUR -sstand- 
ard containers come in 21 sizes 
ranging from 141% feet to 231% 
feet in length and 10 to 41 cu. yd. 
capacity. Special cargo contain- 
ers up to 35 feet, tank-type and 
stake side models are also avail- 
able. Drop-down telescopic legs 
to hold container at dock height 
are optional on some cargo con- 
tainers. 


Free Booklet Offered 
A free booklet which describes 
the operation of this new system 
in detail is offered by Dempster 
Brothers, the originator and only 
manufacturer of DEMPSTER- 
DUMPSTER Systems. 


Mfd. By Patents Pending 


DEMPSTER BROTHERS, 


Dept. FP-9, Knoxville 17, Tenn. 
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Container is pulled forward where it 


~ Containerized Cargo, 


Waste & Raw Materials 
Handled by DINOSAUR 


The newly developed DEMP- 
STER-DINOSAUR is a system of 
materials handling that employs 
giant containers up to 40 cubic 
yards and larger. It lends itself 
to any situation where bulk 
accumulations of raw materials, 
liquids, waste or finished prod- 
ucts must be handled. Since one 
truck and one driver can auto- 
matically pick up, haul and dump 
or set down a number of contain- 
ers, the DINOSAUR easily does 
the work of several trucks. 


= 
Ba 


Dinosaur backs up to loaded con- 
tainer and engages it with lifting 
bail. 





Container is hydraulically pulled up 
inclined tilting frame. 


automatically locks into carrying 


position. 





4 






ERS ed 


ECONOMY... 
Model KO 
 boltless— 






QUALITY... 
Model F 






Here’s quality and economy in two popular 
Cleveland Air Vibrators . . . Model F and 
Model KO. 

Easily demountable, these vibrators speed 
the flow of dry materials in bins and hoppers 
—give users continuous, trouble-free per- 
formance. 










Dont Bang the Bins!! 


Send now for complete 
sD application informa- 
LS tion and performance data. 
= —— : 


Dept. 9G, 2818 Clinton Ave. ® Cleveland 13, Ohio 
7703 on Reader Service Slip. 
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Durant Sales Engineer: 
will supply a PRODUC 
TIMETER for every and 

any counting need 


in your plant 


Send for Bulletin +200 
DURANT 


MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R.I. 


Representatives in Principal Cities 


PRODUCTIMETERS 







eae ee 


SINCE 1879 
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material handling 


Flanged conveyor belt 
moves more material 
per sq in of surface 


Features: With an increased 
cross-section area, due to pat- 
ented flange edge, new con- 
veyor belt delivers from 40 to 
200 per cent more material 
than conventional troughed 
belt of same width traveling 
at same speed. 





edge 


patented flange 
eliminates troughing idlers 


Belt's 


One-piece belting is pre- 
tensioned to flex as it passes 
around the pulleys, eliminat- 
ing fatigue due to flexing and 
allowing belt speeds much 
higher than those possible 
with troughed flat belts. 

Higher angles of incline al- 
so are possible, because belt 
traps the material on three 
sides. 

Description: Available in 
widths up to 48 in., belt comes 
in every grade, type and class 
of belting previously used in 
industry. 

This includes oil-, heat- 
and flame-resistant types, 
canners belting, super can- 
ners oil resistant belting and 
various grades for handling 
moderate to extremely abra- 
sive materials. 

Special-purpose version of 
belt is available upon request 
in any width from 8 to 48 in. 
Flange sizes range from one 
to three in. 

Unique design considerably 
reduces initial conveyor cost 
and maintenance expense, 
substantially increases belt 
life. 


(Monobelt conveyor belting, 
with patented flange edge, is 
development of The Mono- 
Belting Corporation, 1980 
Mountain Blvd., Oakland 11, 
California. ) 

For more information circle 
7705 on Reader Service Slip. 





Positive bin level control— 
no overflows...no empties 





— 


Write for 
Brochure 
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STEPHENS-ADAMSON 


Pye ai 


| BIN-LEVEL CONTROLS 


@ Pendant float-ball or float-cone, 
operates sensitive switch to reg- 
ulate level of bulk materials, 


@ Installed at various bin levels, 
the unit will start or stop flow 
of materials automatically. 


@ Will operate signal light or 
horn. 


y 3M00Els AVAILABLE 


@ Explosion-Proof @ Bin-Level 
@ Heavy Duty 


WRITE FOR BULLETIN 11-0 


STANDARD PRODUCTS DIVISION 
STEPHENS-ADAMSON MFG. CO. 


17 RIDGEWAY AVENUE ° 
PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA 
CLARKSDALE, MISSISSIPPI © BELLEVILLE, ONTARIO 


AURORA, ILLINOIS 





HYDRAULIC 


A 
Ze TRUCK DUMPERS 


SAVE TIME AND MONEY 
UNLOADING YOUR BULK MATERIALS 


Kewanee Hydraulic Truck Dumpers will unload any size truck of 
tractor-trailer in less than two minutes releasing vehicles for return 


loads in a minimum of time. 
Built in a range of sizes to suit your needs, with lifting capacities 


up to 100.000 Ibs. 














Scale or mon-scale types. Massive construc- 


tion assures dependable perform- 
ance. Controls are operated by 
one man. 


Photo shows a 50 ft. Kewa- 
nee with patented ‘‘A”’ frame 
unloading chips in a paper 
mill. 


Periodic inspection 
service is available 
to users wherever 
located. j 
engineer a_ Ke 
wanee into your 
layout. 






HAMMOND, INDIANA 
SANTA CLARA, CALIFORNIA 
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material handling 


Lively spiral rubber idler 
flexes conveyor belt clean 


Prevents build-up of wet, 
sticky materials 


Uses: Developed originally 
to handle coal, ores, fertilizer, 
chemicals, aggregates, cement, 
etc., new-type idler is suitable 
for any bulk-material-han- 
dling situation where corro- 
sive, abrasive and build-up 
conditions reduce life of 
standard steel idlers and cause 
mistraining of belt. 


Idler is quickly replaced by de- 
taching and lifting out of sup- 
porting steel frame 


Features: Self-cleaning ac- 
tion produced by constant 
flexing from end-to-end pre- 
vents build-up of wet, sticky 
materials. Flexibility enables 
idler to readily conform to 
variations in belt load, pro- 
viding more uniform conveyor 
operation. 

Description: Double-cork- 
screw-shaped idler is made of 
tough Neoprene synthetic 
rubber molded around a wire 
rope. Although smaller in 
diam and lighter in weight 
than conventional all-metal 
idlers, it carries belts smooth- 
ly and efficiently under either 
heavy or light loads. 

Mounting brackets on either 
end of idler permit free pivot 
in the vertical plane, with re- 
sult that idler hangs naturally 
and conforms readily to off- 
center loads. Heavy welded 
steel frames support idler and 
belting. 

Positive seals in bearing 
housing prevent intrusion of 
dirt and grime, yet allow old 
grease to be flushed from 
bearing housing when relub- 
ricating. 


(Rubber Spiral Idler, in sizes 
for belt widths of 18 in., 24 in., 
30 in. and 36 in., is manufac- 
tured by Hewitt-Robins In- 
corporated, 666 Glenbrook 
Rd., Stamford, Conn.) 

For more information circle 
7708 on Reader Service Slip. 


SEPTEMBER 1959 





LINK-BELT 


FLAT-TOP chains 


Go the route—straight path or curved, single plane 
or several—with a Link-Belt flat-top chain 

For straightline conveyors, S-8/5 flat-top chain is 
an economical choice. Its one-piece links interlace to 
form a continuous carrying surface .. . assure smooth 
transfer of containers from one link to another. If a 
precision roller chain is preferred, specify FT-1560 
all-steel flat-top chain for day-in, day-out dependa- 
bility . . . or Ny-Steel with nylon top plates for excep- 
tional wear resistance, quietness and light weight. 

Where bottles and cans must be carried around 
corners or recirculated—Crescent flat-top performs 
safely and dependably. Or choose Link-Belt Universal 
Crescent for multi-plane operation requiring a variety 
of paths. 

And to obtain optimum chain life, use accurately 
machined Link-Belt cut-tooth sprockets. ‘ii 


S-815 FLAT-TOP 


For further facts on how these chains 
reduce costs on washing, filling, cap- 
ping, packaging and other operations, 
call your Link-Belt office or authorized 
stock-carrying distributor. See CHAINS 
in the yellow pages. Or write for new, 
comprehensive Catalog 1050. 


CHAINS & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 

To Serve Industry There Are Link-Belt Plants, Sales Offices and 

Stock Carrying Distributors in All Principal Cities. Export Office, 

New York 7; Australia, Marrickville (Sydney); Brazil, Sao Paulo; 

Canada, Scarboro (Toronto 13); South Africa, Springs. Repre- 
sentatives Throughout the World. 
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EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


oe GARDNER 
= DENVER 


For continuous compressed air power, install the Gardner-Denver RX 
compressor. It assures years of reliable service . . . requires only routine 
attention. The sturdily engineered, dirt-free power end—that’s one reason. 
And behind the scenes at Gardner-Denver, cleanliness in every step of 
assembly is another key to endurance. Rigorous testing assures years of 
efficient, trouble-free performance. Get the full story on RX superiority 
for ’round-the-clock service. Write for Bulletin HAC-40. Gardner-Denver 
Company, Quincy, Illinois. 


Built for the long run 


Gardner-Denver RX 
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material handling 


Conveyor rollers ‘‘spring’’ 
into place quickly, are 
easily removed 


Easy mounting in, and re- 
moval of, individual conveyor 
rollers is advantage offered by 
special “spring-retained” axle. 

To place roller in position, 
one 7/16-in. hexagonal axle 
end is inserted in hex hole in 
frame. The other axle end is 
depressed manually, then re- 
leased into corresponding hex 
hole in opposite frame. 





No special tool, skill or strength 
is needed for installation or re- 
moval 


When changing rollers, the 
spring retainer keeps the axle 
in place and eliminates the 
time-consuming job of “fish- 
ing” the axle back through the 
assembly after it has acciden- 
tally fallen out. 


Multiple spacing 


Multiple spacing of punched 
holes in the frames makes for 
easy changing of roller spac- 
ing when desired. 

Rollers are available in 1%- 
in., 24%4-in. and 214-in. diam- 
eters, and are equipped with 
high-capacity steel ball bear- 
ings designed to give two- 
point contact between balls 
and races, and to take end 
thrust. Load capacity is ap- 
proximately 150 to 250 lb per 
roller. 

Frames come in varying 
widths. On standard 10-gauge 
frame, minimum roller length 
is eight in. On 3/16 in. thick- 
ness and special frames, mini- 
mum roller length is ten in. or 
longer. Both straight and 
curved sections are available. 


(A-F Roller with “spring-re- 
tained” axle is development of 
The Alvey-Ferguson Com- 
pany, 2728 Disney St., Cincin- 
nati 9, Ohio.) 

For more information circle 
7711 on Reader Service Slip. 


Fill it, tote it, store it, 
tilt it — complete bulk 
handling system explained 


Examples of how Tote Sys- 
tem equipment saves labor, 
container and shipping costs, 
ends product loss and reduces 
warehouse space needs are 
cited in illustrated brochure, 

Various components— bins, 
tanks, tilts and accessory 
equipment — are described in 
detail. Brochure shows how 
system, used in conjunction 
with automatic filling and dis- 
charge stations, fits into both 
batch and continuous process 
activities. 

It also photographically il- 
lustrates adaptability of bins 
to flatbed cars and bulk hop- 
per cars. 


(Catalog +7— comprehensive 
brochure on Tote system of 
material handling — is avail- 
able from Tote System, Inc,, 
680 S. 7th St., Beatrice, Nebr.) 

For your copy simply circle 
7712 on Reader Service Slip. 


Motive-power batteries— 
installation and care 


Twenty-pg bulletin covers 
maintenance and_ installation 
of batteries for industrial 
trucks. 

The manual includes ree- 
ommendations for storage 
procedures and routine re- 
pairs. It also has a checklist 
of spare parts and tools neces- 
sary for fleet operators. 

Charts, photographs and 
drawings illustrate proper 
procedures in handling, charg- 
ing rates and correct use of 
hydrometers. Many terms are 
explained, and literature can 
be helpful refresher in bat- 
tery and charging station pro- 
cedures. 

Specification data showing 
rates for 13 different types of 
batteries is summarized in ta- 
ble form. 


(Copies of “Instruction, In- 
stallation and Maintenance, 
Form 1982, are available from 
Exide Industrial Division, The 
Electric Storage Battery Com- 
pany, Rising Sun and Adams 
Aves., Philadelphia 20, Pa.) 

For your copy simply circle 
7713 on Reader Service Slip. 
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MATERIAL 
fp) HANDLING 


FLEXIBLE HOS 
TO PROCESS 


SWITCHING STATION 


INCOMING 
~ TO HARVESTORES 


Diagram shows how materials flow to and from process via Airveyor 
systems installed at F. W. Brown's Sons, Inc. 


One feed mill equals four 
when bulk handling replaces bags 


Custom-engineered pneumatic system doubles 
mill capacity, lowers unit cost 


Problem: F. M. Brown’s 
Sons, Inc., has four feed mills 
in Pennsylvania — at Shil- 
lington, Fleetwood, Sinking 
Spring and Birdsboro. All 
four were engaged in produc- 
ing dairy and poultry feeds. 

Handling of incoming raw 
materials at the four installa- 
tions involved manual un- 
loading of sacks onto hand 
trucks, while bulk material 
was unloaded through a bulk 
car chute into a mechanical 
conveyor, 

In both cases, a considerable 
amount of labor was involved 
— especially in setting up and 
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tearing down the chute. 

Reclaiming of raw mate- 
rials to production was done 
laboriously by hand bag 
trucks, greatly slowing pro- 
duction and thus decreasing 
output. 

Further, a continual prob- 
lem was finding the space to 
store finished feeds for dis- 
tribution. 

Solution: Two custom-engi- 
neered pneumatic handling 
systems were installed in the 
Birdsboro mill. 

One of these handles all un- 
loading of raw materials to 

(Continued on next page) 


One-man way 


to move sausage faster 


Easy does it. One man easily guides this 750-lb.-capacity slide bottom 
sausage dump bucket, with a 14-ton Gardner-Denver air hoist doing the 
work. This is but one of a complete line of Gardner-Denver air hoists 
(from 150-lb. to 2-ton capacity). All of them give you the lift you need 
when you need it—safely, swiftly, economically. All have a sealed-in, air- ' 
powered motor that dirt, dust, heat and moisture will not affect. Write for 

Bulletin 86-1. ‘ 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


ERD. 
oy 
{ } 
\ } 
\Sn, a9 108? pre? 3 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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material handling 


the cleaning action of the 
bags augmented by reversal 
of air through the cloth. 


Reclaiming to process 


To reclaim from storage to 
process, the second Airveyor 
system transfers material from 
the bulk storage bins to the 
smaller bins in the mill head 
house at rates of up to 10 
tons per hr. This involves a 
distance of from 250 to 300 ft 
horizontally, and 80 ft verti- 
cally. 

Once the pneumatic equip- 
ment has been put into oper- 
ation, no further labor is 
needed in the actual transfer. 

Material for batch mixing 
is fed from the mill bins by 
air-operated slide gates 
through gravity downspouts to 
a 5000-lb-capacity scale hop- 
per. The scale then weighs 
out 4000-lb batches to the 
mixing equipment located di- 
rectly beneath it. 

Mixed batches are delivered 
through a system of elevators 
and screw conveyors either 
to the molasses mixer bin, 
pellet stock bin or mash scale 
bin. 

Results: By updating han- 
dling techniques at the Birds- 
boro mill, company doubled 
production capacity — to 100 
tons per day, working only 
one shift. 

This has permitted the halt- 
ing of milling at the other 
three mills and their conver- 
sion into much-needed stor- 
age and distribution centers. 

Production has increased to 
such an extent that company 
has added to storage capacity 
at the Birdsboro mill by in- 
stalling eight inexpensive 30- 
to 40-ton bins in the base- 
ment — a remote mill area. 
Airveyor systems make use of 
these bins as effective as 
more expensive overhead bins. 

Although output has dou- 
bled, it is estimated that han- 
dling costs have been cut as 
much as $4 per ton. 

The labor force at the 
Birdsboro mill remains the 
same, but morale has im- 
proved now that unpleasant 
handling jobs are done by ma- 
chinery. 

Because air in the system 
cleans out the pipes complete- 

(Continued on next page) 
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PIONEER... 


Early Americans, pushing Westward, typified the spirit 
of pioneering that has made this country the world’s 
industrial leader. 


Today, this capacity for active pioneering is nowhere 
better illustrated than in the development work carried 
on continuously by the makers of Mikro-Products. The 
Mikro Plan was created specifically to meet the produc- 
tion needs of the processing industries in the field of 
grinding, air conveying and dust collection. 


MIKRO-Products 


Pulverizing Machinery Division e Metals Disintegrating Company, inc. 


60 Chatham Road @ Summit, New Jersey 


The Plan includes: 

e Mikro Engineering to create equipment for new uses, 
and to improve existing methods. 7 
Mikro Laboratory Analysis for more effective 
methods of processing customers’ materials. 

Mikro Service, a world-wide service, for on-the-spot 
solution of problems, including shipment of MIKRO 
replacement parts within 48 hours of order. 


Mikro Plan facilities are at your disposal without obliga- 
tion. Call on us at any time. 


PROCESSING SYSTEMS 


GRINDING CONVEYING COLLECTING 


REPRESENTATIVES throughout the United States, Continenta! Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Jepan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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material handling 


(Continued from preceding page) 

ly, possibility of contamina- 
tion is eliminated. Contamina- 
tion would be great without 
such a self-cleaning system, 
as work bins must be filled 
often during a day’s operation. 


(Airveyor pneumatic handling 
systems are manufactured by 
Fuller Company, subsidiary 
of General American Trans- 
portation Corporation, 176 
Bridge St., Catasaqua, Pa.) 
For more information circle 
7718 on Reader Service Slip. 


(Harvestore bulk storage bins 
are manufactured by A. O. 
Smith Corporation, 3533 N. 
27th St., Milwaukee 1, Wis.) 

For more information circle 
7719 on Reader Service Slip. 


Powerful vibrators unload 
hopper cars quickly 


Line of heavy-duty air vi- 
brators for unloading covered 
railroad hopper cars employ 
exceptionally long piston 
stroke for maximum ampli- 
tude and thrust. Piston is only 
moving part. 

Units have stainless steel 
mounting head for long life — 
use no body assembly bolts 
to wear out or fatigue. Design 
improvement prevents jam- 
ming in the mounting bracket. 





A hydraulic clamp assembly is 

also available for attaching to 

cars not equipped with standard 
dove-tail brackets 


Vibrators reportedly cut 
unloading time, eliminate 
“clean out” of cars after emp- 

(Continued on next page) 
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Most Advanced in 
Modern Air Handling 
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SOLIDS FLOW 


POD WAKES 





“lhe ™ 4 
“FLUIDIZER’’® 


air conveys powdered 
and granular materials 


anywhere through 
sanitary pipelines 


REPRESENTATIVE AIR 


AIRSLIDE CAR 





oe AIRSLIDE —AIRSLIDE {st 20D 


CAR BLOWER 
ADAPTER DOUBLE aa 


i 
; 


Plan now! Call for a free engineering 
estimate on your conveying problem. 
A Fluidizer system is high in air pres- 
sure and product density and has low 
line velocity. You can unload bulk 
material, convey it into storage bins 
and pump it anywhere in your plant 
without dust and with lower horse 


THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR 
121 South Washington Avenue, Hopkins, Minnesota «+ WEst 8-7651 


OFFICES: 


Minneapolis— Main Plant, 
Hopkins, Minn, 


Chicago— Regional Office 


REPRESENTATIVES: 


Akron—M. Momchilovich Co. Philadelphia—Joos Equipment Co, 


Baltimore— Robert Case (Bryn Mawr) bist 
Houston— Cook Baking Service Pittsburgh—Contro! Equipment Dis 


Los Angeles—R. E. Schneider & Assoc. (Tustin) | Roanoke—W. R. Mayes Co. 
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BENEFITS: 


@ Significantly lower handling costs 


@ Buy in bulk—eliminate cost of 
individual containers 


@ Free valuable space and working capital 
® Completely sanitary system 


@ Average savings range from $3.60 
to $6.10 per ton of material 


CONVEYING SYSTEM[ / 


CYCLO-VAC UNLOADER || | a . 


LINE SWITCH—7 \ Yo 
eres PIN 


FLUIDIZER VALVE STORAGE 


power requirements. Line sizes range 
from 2” to 4” (ID). 

In most cases, actual cash savings 
can amortize a complete system in two 
to three years. The new Fluidizer 
Finance Plan limits your initial capital 
outlay while your monthly in-pocket 
Savings pay for your installation. 


SEPARATOR CO. 


Seattle~The Temco Co. 
Butlalo—Danforth & Cunningham (Orchard Park) 
lle—Systems Engineering Co, 
(Jeffersonville) 
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material handling 


tying and free unloading per- 
sonnel for other work. They 
also are being used success- 
fully in unloading trucks. 

Two models are available — 
a 3” piston size, which is 
14%4” long and weighs 68 lb, 
and a 4” piston size, 1714” 
long, weighing 115 lb. 


(“Long stroke” line of air 
vibrators for covered railroad 
hopper cars are manufactured 
by National Air Vibrator 
Company, 2372 W. Seventh 
St., Cleveland 13, Ohio.) 

For more information circle 
7721 on Reader Service Slip. 


in-plant tote boxes 
go outside 


Heretofore, aluminum tote 
boxes with covers and dollies 
have been used primarily for 
in-plant transport and _ stor- 
age of meat products, poultry, 
fruits, vegetables and other 
foods. 

Currently some _ poultry 
processors are using the boxes 
.. . 65 and 100-lb (meat) ca- 
pacity . . . as re-usable deliv- 
ery containers. 

Such use has been facili- 
tated by the tote box producer 
having established a number- 
ing-identification system to 
keep tab on the boxes, there- 
by minimizing the possibility 
of loss. 


(Produced by Wear-Ever Alu- 
minum, Inc., New Kensing- 
ton, Pa., the boxes meet re- 
quirements of the National 
Sanitation Foundation, and 
have been designed to be 
stacked and nested.) 

For more information circle 
7722 on Reader Service Slip. 


How to select 
industrial trucks 


Guide is of assistance to 
material handling men in set- 
ting up new or revising pres- 
ent systems in relation to spe- 
cific plant problems. 

Over 150 models are illus- 
trated and described in this 
20-page booklet. Selection fac- 
tors such as capacity, frequen- 

(Continued on next page) 
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Ke _ Food processors have long relied upon the quality 
__ ingredients distributed to the food industry by Corn 
' Products Sales Company: Cerelose dextrose sugar; 
Buffalo, Hudson River and Snowflake starches; Rex 
and Globe corn syrups. These fine products bolster 
_ the flavor, texture and color of fine foods—factors 
that enhance food value and keep buyers reaching 
for your brand. 

_. The sugars, syrups and starches available from 
Corn Products Sales Company do more than in- 
crease these desirable food qualities: they save on 
production costs as well. These natural products are 
easy to handle, lead to more efficient, economical 
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ee Best way to Increase 
Flavor, Texture and Value 


processing. Their carefully controlled quality, uni- 
form from day-to-day, means your formulations 
can be consistent and standardized. 


The experience amassed by our technical repre- 
sentatives in incorporating Corn Products sugars, 
syrups and starches in virtually every type of fine 


food product sold today, is always at your service. 
For full information on how these quality-en- 
hancing ingredients can be adapted fo your pro- 
cessing, call our nearest sales office or write direct. 





: 5 . CORN PRODUCTS SALES COMPANY « 17 Battery Place, New York 4, New York 


Fine Products for the Food Industry: CERELOSE® dextrose sugar »* BUFFALO? 
HUDSON RIVER® and SNOWFLAKE? starches + REX® and GLOBE® corn syrups 
















material handling 






(Continued from preceding page) 
cy of use, power source and 
use of semi-standard or spe- 
cial trucks are presented. 

Also included are facts for 
selection of pallets and skids 
for use with different trucks, 
truck attachments and trac- 
tors. 


(“Industrial Trucks Selector 
Guide” is available from 
Automatic Transportation 
Company, Division of The 
Yale & Towne Manufacturing 
Company, 149 W. 87th &t, 
Chicago 21, IIl.) 

For your copy simply circle 
7724 on Reader Service Slip. 


Illustrates a dozen ways 
to transfer bulk products 
pneumatically 


Bulletin diagrams a_vari- 
ety of systems for transfer- 
ring bulk shipments to stor- 
age, for in-plant handling and 
for bulk loading of railroad 
cars, trucks or containers. 

Also described are low 
pressure-small capacity pneu- 
matic conveying systems, 
closed circuit systems and 
high pressure fluidizing type 
systems. 

Blow-thru and vertical dis- 
charge rotary air lock feeders, 
positive displacement blow- 
ers, centrifugal blowers, sep- 
arators, rotary diverter valves 
and control panels are among 
component parts of pneumatic 
systems that are _ illustrated 
and described. 


(“Pneumatic Conveyors,” Bul 
P-259, 8 pp, is available from 
The Young Machinery Co. 
Inc., Muncy, Pa.) 

For your copy simply circle 
7725 on Reader Service Slip. 





EADER SERVICE 
For more information on 
material handling devel- 
opments described in 
these articles . . . use the 
convenient  s e | f-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 
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INGREDIENTS 


Methyl and propyl esters of 
p-hydroxybenzoic acid, recently 
approved by FDA, are 


More Effective, Less Noticeable 


Food Preservatives 


@ Effective against molds, yeast 
and bacteria in acid, neutral 
and alkaline pH ranges 


@ Bactericidal and fungicidal killing 


rates are obtainable 


FP Staff 


Long used as preservatives by the 
pharmaceutical and cosmetic fields, the 
methyl and propyl esters of p-hydroxy- 
benzoic acid have now been approved 
by FDA for application in the preserva- 
tion of foods. 

Use has been approved in concentra- 
tions of 0.1 per cent for effective activity 
against molds, yeast and bacteria. These 
esters and their salts are bactericidal and 
complete kills have been obtained against 
such organisms as Staphylococcus au- 
reus. 

They are effective in acid, neutral and 
alkaline pH ranges, being especially ap- 
plicable in pH ranges where bonzoate is 
ineffective such as in pie fillings, cream 
fillings, cake icings, bulk whipped top- 


9 


Benzoic acid 4 
zoi i -/-0-CH, 


HO- 


Methyl p-hydroxy- 
benzoate 


° 
4 
-C-0-C,H, 
HO- 


Propyl p-hydroxybenzoate 


pings and pressure toppings. 

Preliminary studies indicate they aid 
in inhibiting the development of slime on 
frankfurters and hams. 

They also have application in pH 
ranges where use is more effective than 
benzoate such as in pickles, fresh fruit 
salad and jellies and jams (portion pack). 

Results of tests for antifungal activity 
over a wide pH range indicate that, while 
antifungal activity of esters of p-hy- 
droxybenzoic acid is slightly reduced at 
higher pH levels, reduction of activity is 
nothing like that encountered with most 
other compounds in the alkaline range. 

The organic acids such as_ benzoic, 
propionic and sorbic show a progressive 
loss of antifungal activity with increasing 
pH values, to the point that in some cases 
they become totally ineffective in the 

(Continued on next page) 


Solubility of Chemocides* MK, PK and Their Sodium and Calcium Salts 


Tempera- 


Solubility, Per cent 
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CITRUS JUICES 


are the most advanced on the market 

Easy to handle in production, these.powdered 
citrus juices are free flowing, contain more 
Ocoee Lah ( Aah lh Adee 1-1 
stability and shelf life and make your 


product superior 


b LABORATORIES, INC. 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. e« (BOX 12) e NEW YORK 62, N. Y. 
CHICAGO 6 e LOS ANGELES 21 


BOSTON e CINCINNATI ¢ DETROIT 
NEW ORLEANS e ST. LOUIS e SAN FRANCISCO e DALLAS 


Florasynth Labs. (Canada Ltd.) « Montreal « Toronto » Vancouver « Winnipeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex. S. A., Mexico 1, D. F. 


Solvent ture MK MKS MKC PK PKS PKC 
Water 20C 0.17 36 Lf 0.03 60 1.8 
Water 80C Sul 100 2.5 0.50 100 2.9 
Ethanol 95% 20C 20.9 32 2.0 21.9 35 3:3 
Ethanol 70% 20C 50.9 92.1 

Ethanol 50% 20C 41.9 52.9 

Ethanol 20% 20C 0.76 , 0.3 

Propylene 

glycol 

Glycerine 
Glycerine 


Peanut Oil 











25C 22.0 26.0 


20C 1.1 0.4 
80C 13.9 10.3 


20C 1.9 6.6 


*Code: MK is methyl p-hydroxybenzoate; PK is propyl p-hydroxy- 
benzoate; addition of S or C signifies sodium or calcium salt. 











Sales Offices in Principal Foreign Countries 
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High protein 
adds sales 
appeal 
to your 
product 


use TORULA YEAST u.s.r. 


Never before have women shoppers been so 
protein- and nutrition-conscious. Leading man- 
ufacturers of many food and drug products are 
discovering that dried ToruLa Yeast enrich- 
ment helps boost sales. 

ToruLa Yeast exceeds U.S.P. standards for 
B complex factors and protein. And the taste is 
bland for easy blending with your product. Lake 
States Yeast is produced in sterile media, and 
constant quality control assures you of purity 
and stability for long shelf life. Most important 
of all, ToruLa Yeast provides the necessary 

enrichment at low cost. 

To obtain complete information and 
a liberal test sample, write 

today, stating your application. 


Lake States 


AMERICA’S PIONEER PRODUCER 


Lake States Yeast and Chemical Division of St. Regis Paper Company 


RHINELANDER, WISCONSIN 
Dept. FP-9 


Sales Office: 420 Lexington’ Ave., New York 17, N.Y.; or W. Glenn 
Wunderly Company, 170 E. California St., Pasadena, California; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 


66 
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ingredients 


(Continued from preceding page) 
neutral and alkaline ranges. 

Tastewise, perception is 
comparable to that of sorbic 
acid. Taste perception level 
for the propyl ester and its 
sodium and calcium salts is 
much less than that for ben- 
zoate — in fact, it is said to be 
virtually tasteless. Taste per- 
ception level for the methyl 
ester is in the same range as 
for benzoate. 

Hence, in food applications, 
use of the propyl compound 
is indicated. (For unusually 
difficult cases, a synergistic 
mixture of both propyl and 
methyl esters may be useful.) 


Easier to mask 


An important feature re- 
garding taste is that the char- 
acter of the taste of either 
ester makes it much easier to 
mask than benzoate. (Recent 
improvement in the chemical 
production of these com- 
pounds has eliminated trace 
impurities which contributed 
to off-flavors and higher taste 
perception.) 

Toxicity tests have shown 
that the esters of p-hydroxy- 
benzoic acid are much less 
toxic than that of benzoic acid, 
which is considered relatively 
harmless. 

These esters are white 
powders. They are soluble in 
aqueous and organic media 
(see table on previous page 
for solubility in various me- 
diums). They are available 
in sodium or calcium salts 
where greater water solubility 
is desired. The calcium salts 
and the esters are non-hygro- 
scopic, non-caking and data 
indicates that they are com- 
pletely stable under storage 
conditions encountered in food 
plants. 

Price of esters ranges from 
$1.50 to $2.30 a pound; cal- 
cium and sodium salts from 
$1.80 to $2.50 a pound. 


(Chemocides MK and PK, 
methyl and propyl esters. of 
p-hydroxybenzoic acid, and 
their sodium and calcium salts 
are available in 10, 25, 50, 100, 
250 and 1000 pound lots from 
Chemo Puro Manufacturing 
Corp., 150 Doremus Ave., 
Newark 5, N.J.) 

For more information circle 
7728 on Reader Service Slip. 
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FLAVO R 
... puts the "YUM" 
in your product! 


® Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 


®@ Use Flavorex Rum Fla- 
vor in baked goods, con- 
Sections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways... 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


®@ Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You'll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per gallon 


Better Flavors for Better Products 


FLAVORE X co. inc 


302 S. CENTRAL AVE., 


BALTIMORE 2, MD 
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Greatest Food Meeting 
Pfizer ever went to... 
in 110 years, I guess! 
suum oh eee 

















US ae ey As you know, this is one of our top food conventions of th 
year. It was a real success. Our booth featured Pfizer nutritional products wit} 
the accent on Lysine and Vitamins. Sorbistat?K highlighted our preservatives 
section, and Glucono-Delta-Lactone our specialty products. TQ BE SPECIFIC- 
Charlie’s paper on Lysine and the importance of this amino acid in improving 
the quality of cereal protein caused a great deal of favorable comment. Late 


on at the booth, we confirmed the fact that most of our customers accept th 
—_— “Yop 


CHAI ate | cys 






need for Lysine in cereal products. A big factor in the choice of 
Lysine over other protein supplements seems to be that Lysine does not affect 
the taste or texture of their finished product. After talking with many marketing 
men at the booth, we’re certain the food industry has never been so nutrition. 
minded. Vitamin C fortification is snow-balling. It is increasingly clear that th 
food industry has found “enriched” to be a selling word—not only Vitamin C in 
fruit juices and beverages, but also Bs and B12 in the breakfast 
cereals. You can expect half a dozen new products enriched with Pfizer vita 
mins in the near future. One of our top projects has been the development 
of markets for our baking specialty products. Two of them, Glucono-Delta: 
Lactone and Sorbistat®K, are really taking hold. Taking them in order, 


I would say we gave out more literature on GDL than any other product. 
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' The work of the Quartermaster Corps in developing an 


1 - 


a iA 
‘instant’ bread mix, coupled with the more recent activities of our Technical 


rit eT 
L 
5 


Service group in developing new formulas for frozen rolls, prepared cake mixes 
and refrigerated biscuits, had tremendous impact. The chemical leavening story 
plus the unique processing advantages of GDL over presently used leavening 


acids is going to make available some products the industry did not believe 


possible. Sorbistat®K with its vastly improved water solubility has 


cheese, prepared foods, pickle, meat, wine—in fact, practically every segment of 


the industry—are confirming the advantages of Sorbistat®K in reducing yeast 


and mold spoilage. One of the interesting sidelights was the 


comment caused by the sketch we put up in the booth of the new Pfizer multi- 
million dollar Research Center at Groton. This was a real conversation piece. 
Our visitors—particularly those in research—were impressed. It is gratifying to 
see the number of people who realize the help Pfizer can offer in nutrition, food 
preservation and allied fields. For the future, there are a lot of important new 
developments on the way in the food industry...and I can see areas where Pfizer 


experience, current research and products can make a significant contribution. 


See you in Brooklyn soon... 
Wn NOTE . 
= » The man 


working on this report 
is Mr. John Post of the 
Pfizer Chemical Sales 
Division, Food & Bev- 
erage Dept. He, like 
many Pfizer people, 
attends the important 
food conventions taking 
place during the year. 
Perhaps you can talk 
over your ingredient 
problem with a Pfizer 
representative at the 
next convention you 
attend. Here is a list of 
the important food in- 
dustry meetings where 
Pfizer exhibits: 


Institute of Food Technologists 
Association of Cereal Chemists 
Association of Operative Millers 


Western States Meat Packers 
Association 


American Meat Institute 


American Bottlers of 
Carbonated Beverages 


Master Brewers Association 
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PFIZER PRODUCTS FOR FOOD INDUSTRIES: 


BEVERAGE 


Citric Acid 

Sodium Citrate 
Tartaric Acid 
Caffeine 

Calcium Cyclamate 
Sodium Benzoate 
Ascorbic Acid 
Erythorbic Acid 


(Isoascorbic Acid) 


FROZEN 
FOOD 


Citric Acid 
Ascorbic Acid 


A*C*M 


DESSERT 


Citric Acid 

Sodium Citrate 
Fumaric Acid 
Ascorbic Acid 
Calcium Cyclamate 
Calcium Gluconate 
Sorbistat® 


(Sorbic Acid) 
Sorbistat” K 


(Potassium Sorbate) 


DAIRY 


Citric Acid 

Sodium Citrate 

Vitamin A 

Sorbistat" 

Sorbic Acid) 

Sorbistat® K 

Potassium Sorbate 

Vitamin A Palmilets’ 
Types M & W 


MEAT 
PACKING 
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(Oxytetracye 


line 
Sodium Citrate 


CANNING & 
PRESERVING 


Ascorbic Acid 
Citric Acid 

Sodium Citrate 
Calcium Cyclamate 
Sodium Benzoate 
Tartaric Acid 


Quality Ingredients for the Food Industry for Over a Century 


CHAS. PFIZER & CO., INC. e« 
Branch Offices: Clifton, N.J. © Chicago, Ill. 


Chemical Sales Division 


¢ Vernon, Calif. 


¢ San Francisco, Calif. 
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CANDY 


Citric Acid 
Calcium Cyclamate 
Ascorbic Acid 
Tartaric Acid 
Cream of Tartar 


MILLING 
& BAKING 


Bi-Cap’ flour enrichment mixtures) 
Lysine 
Glucono-Delta-Lactone 
Tartaric Acid 

Cream of Tartar 

Citric Acid 

Sorbistat” (sorbic Acia) 
Sorbistat" K (potassium Sorbate) 
Sodium Benzoate 

B Vitamins 

Sol-U-Pak* 


OIL & FAT 
PRODUCTS 


Vitamin A & D 
Beta Carotene 
Citric Acid 
Sodium Benzoate 


* Trademark 


Science for the World’s Well-Being 


630 FLUSHING AVENUE, BROOKLYN 6, N. Y. 


Atlanta, Ga. « Dallas,Tex. * Montreal, Canada 





ingredients 


Liquid stabilizer 
with emulsifier 


A liquid stabilizer has been 
developed with an emulsifier 
as part of the product. 

Emulsified liquid stabilizer 
enables food processors to ob- 
tain any type body and tex- 
ture desired in products, as 
well as offering protection of 
the texture over prolonged 
storage under any conditions. 

Liquid stabilizer with emul- 
sifier goes into rapid and 
complete dispersion and col- 
loidal solution. 

It offers many advantages 
under high temperature sys- 
tems. It disperses and dis- 
solves in cold mixes, thereby 
eliminating expensive heating 
procedures for dissolving con- 
ventional stabilizers. 

It provides full stabilizing 
effect within seconds, pre- 
venting stabilizer lumps or in- 
complete solution. It also pre- 
vents burn-on of stabilizer, 
thus allowing quick heat 
transfer. And it will not 
break down under high tem- 
peratures. 

Having no characteristic 
flavor of its own, it is com- 
posed of blended, modified 
vegetable gums, liquefied un- 
der a special suspension proc- 
ess. 


(LL.S. Instant Liquid Stabi- 
lizer is a development of 
American Food Laboratories, 
1000 Stanley Ave., Brooklyn 
8, New York.) 

For more information circle 
7730 on Reader Service Slip. 


Shortening provides 
controlled consistency 
in yeast raised foods 


A shortening for all yeast 
raised bakery products has 
been developed which pro- 
vides controlled consistency, 
designed both for mixing into 
doughs and for the rolling-in 
operation in Danish. 

Finished sweet rolls and 
coffee cakes, made with short- 
ening, have maximum volume 
as well as softness, tenderness 
and long-keeping qualities. 
Danish pastry, made with 
shortening, has a soft tender 
flake, (Continued on next page) 
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Staley Production Pointers: 


Sweetose Enhances...Lets Your Original Flavor Shine Through 


No matter what you process—pork and beans, catsup, jams 
and jellies, fruits, or sweet pickles— consider this important fact: 


Ordinary sweeteners are hard to control—often produce 
excessive sweetness that overpowers true natural flavors. How, 
then, can these flavor-detracting variables be eliminated? It’s 
easy, it’s economical, when you use Sweetose, the original 
enzyme-converted corn syrup. 


Bland, crystal-clear Sweetose never ‘‘clouds” a flavor. In 
fact, natural flavors are actually enhanced. But versatile 
Sweetose does more, much more, than improve flavor. 


IN PORK AND BEANS—Sweetose assures precise control of brown- 
ing and sweetness—with tangier, more appetizing flavor... 
improved color and sheen. 


IN TOMATO CATSUP—Sweetose improves gloss and sheen. Pro- 
tects against darkening. Holds rich, red color. Delivers a zestier 
flavor without masking even the most delicate spices. 


IN SWEET PICKLES—Sweetose produces a firmer, crispier body, 
mellower flavor, brighter sheen—with faster finishing, less soft- 
ening. 


IN FRUITS—Sweetose captures and holds the true, fresh-picked 


color and flavor. Gives a firmer body—more appetizing 
appearance. 


IN JAMS AND JELLIES—Sweetose makes natural fruit flavors 
come alive. Improves texture and tenderness. Enhances color 
and sheen with eye-appealing brightness. 


These are but a few of the many Sweetose advantages. For the 
complete dollar-saving, quality-building story, see your Staley 
Representative or write today to: ’ 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta * Boston * Chicago * Cleveland « Kansas City 
® New York * Philadelphia * San Francisco + St. Louis 


$ewecctose 


The Original Enzyme-Converted Corn Syrup 
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Attention cereal makers: 


Here’s how Tora Food can give you a new 
Sales-building nutrition story at low cost 


If you need a powerful new story to spark the sales 
of your cereal, Tora Food (Red Star’s brand name 
for Torula Yeast U.S.P.) is your answer. And you 
can actually save money. Here’s what we mean: 


How will Tora Food improve nutritional con- 
tent of cereal? Here are some specific nutritional 
factors housewives know and look for in cereal. This 
chart shows you how Red Star Tora Food increases 
these factors in a typical cereal—corn meal. 


PER 100 GRAMS OF CORN MEAL 

Corn meal 

Corn meal plus 3% 

as is Tora Food 

10.50 grams 
0.66 milligram 
0.20 milligram 


Protein........ 9.00 grams 

Vitamin B,..... 0.30 milligram 
Vitamin B,..... 0.08 milligram 
RS 366.8, -6cat8 1.90 milligrams 2.80 milligrams 





What totally will Tora Food add to cereal? 
(At a level of 34 to 1004) 























EMRE § 705405 5:4 ot0is e254 5% 163.5 milligrams worth 










ERR 5-5 d\n ob 0)0-078 « 54.5 milligrams worth 
NSE dis apa Sate arate as 408.6 milligrams worth 
PETER oc ecN gb 6, 4d eee Ge: 4s 40.8 milligrams worth 
Para-amino benzoic Acid. . 20.4 milligrams worth 
Pantothenic Acid..... + +++150.0 milligrams worth 
IS isculn ee. 6: 94.0 & ¥ 0% 95.3 milligrams worth 
SL bt Vb dies a een a's 4.8 grams worth 





Pree Na Clots oe Castes 5.4 grams worth 









High quality Protein...... 1.5 Ibs. 





Here is a nutritional “barrage” that can’t help 
but impress the nutrition-conscious housewife. 


How can Tora Food actually save you money? 
The ingredients listed above would cost you 87.33¢ 
at current price levels, if you bought them indi- 





vidually. You get these same ingredients in the 
same amounts for only 54¢ in Red Star Tora Food. 
That’s 33.33¢ saved. (Incidentally, the same 
amount of brewer’s yeast would cost you between 
72¢ and 84¢.) 

In addition, Tora Food saves you money on 
handling and inventories. Instead of buying, stor- 
ing, handling and keeping books on 10 or more 
different ingredients, you need handle only one 
when you use Red Star Tora Food. 


How else will Tora Food improve saleability 
of cereal? Tora Food will intensify the flavor of 
your cereal. It has a mild, pleasant flavor with the 
ability to enhance the natural flavor of the product 
to which it is added. 

Furthermore, Tora Food is an antioxidant and 
helps give your cereal longer shelf life. 


Who besides cereal makers can use Tora 
Food? Almost any food processor. Here we’ve 
talked specifically about cereal makers, but baby 
food processors are already using Red Star Tora 
Food successfully. And here are some other types 
of processors who can use Tora Food to big advan- 
tage: spice, soup, chocolate, peanut butter, sauce 
and gravy, health food, smoked yeast and 
pharmaceuticals. _ 

If you are a cereal maker (or any food processor) 
who wants a new sales-boosting nutrition story, 
write to us. We’ll be happy to show and discuss 
with you work and analysis that has been done. Or 
if you prefer, we’ll be happy to have a nutritionist 
call on you. Write to the address below. 


® 


Nutritional Division 


RED STAR YEAST 
& PRODUCTS CO. 


Milwaukee 1, Wisconsin 
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ingredients 


(Continued from preceding page) 

Product is a special blend of 
hydrogenated vegetable oils 
and meat fats, with mono and 
diglycerides added and oxy- 
gen interceptor for flavor sta- 
bility. 

It is artificially colored yel- 
low with a pure vegetable 
color. 


(Glodo shortening is a devel- 
opment of Procter & Gamble 
Co., M. A. & R. Bldg., Ivory- 
dale, Cincinnati 17, Ohio.) 
For more information circle 
7733 on Reader Service Slip, 


Meat tenderizer acts on 
muscle, fibrous and 
connective tissue 


A meat tenderizer, employ- 
ing three separate tenderizing 
actions, has been developed 
after three years_ research. 
One enzyme acts on muscle, 
another on fibrous tissue and 
a third on connective tissues. 

Action of three enzymes 
does not overlap. Product may 
be used on all meats, as well 
as where meat receives addi- 
tional processing such as in 
pies, soups, stews and frozen 
dinners. 

It is pasteurized to assure 
freedom from bacteria that 
may attack it or the food. 

Tenderizer is packaged in a 
semi-rigid, heavyweight, pre- 
formed, polyethylene insert, 
completely enclosed in a cor- 
rugated box . Tenderizer is 
dispensed through a spout at 
top. 


(Controlled Meat Tenderizer 
is a product of Continental 
Food Laboratories, 315 N. 
Front St., Philadelphia, Pa.) 
For more information circle 
7734 on Reader Service Slip. 






Fat soluble antioxidant 
offers high stability 


Fat soluble antioxidant, con- 
taining BHT, BHA, propyl 
gallate, citric acid, mono- 
glycerides and vegetable oil, 
is described in 4-page bulle- 
tin. 

Antioxidant is effective in 
retarding oxidation for long 
periods in low concentration. 


FOOD PROCESSING 
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ingredients 


It is non-toxic, imparts no 
flavor, odor or color to prod- 
ucts and offers complete oil 
solubility for ease of applica- 
tion in commercial use. 

Tests indicate it has excel- 
lent “carry-through” stability 
after exposure to high tem- 
peratures in baking. 

Bulletin provides technical 
information for application to 
lard and vegetable oils. 

A brief discussion of the 
need for and the function of 
antioxidants, along with a list 
of government approved anti- 
oxidants is also included in 
bulletin. 


(“Griffith’s G-16 Antioxidant”, 
4-page bulletin, is available 
from The Griffith Laborato- 
ries, Inc., 1415 W. 37th St., 
Chicago 9, Ill.) 

For your copy simply circle 
7735 on Reader Service Slip. 


Premium wheat starch 
exhibits superior 
baking qualities 


Uses: Powdered premium 
wheat starch may be used as 
an ingredient in angel food 
and other foam-type cakes, 
pie crusts, cream fillings and 
other bakery products. 

Features: Exhibiting all of 
the superior baking properties 
obtained with prime wheat 
starch, it blends easily with 
other baking ingredients and 
handles well in all mixing 
operations. 

Used in foam-type cakes, 
to replace 30 per cent of the 
total flour content, premium 
wheat starch adds 7 to 10 per 
cent more volume and con- 
tributes to better symmetry, 
texture, grain and shelf life. 

In pie crusts, substitution of 
premium wheat starch for 30 
per cent of the flour compo- 
nent results in a 17 to 20 
per cent reduction in the 
Shortening used. And _ in 
cream pie and cream puff fill- 
ings, it gives better body, 
melt-down and palatability. 

Description: Powdered pre- 
mium wheat starch is a very 
white, fine uniform starch 
that is free-flowing in nature. 
It is a thick-boiling wheat 
starch that produces a smooth 


(Continued on next page) 
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at long last... 
an IMITATION RASPBERRY 


with right-off-the-bush flavor! 





GIVAUDAN’S NEW IMITATION RASPBERRY FLAVOR 
is an achievement long desired throughout 
the flavor-using industries. 


Developed with painstaking care through many years of 
research, it duplicates with all of its fugitive and delicate 
nuances the rich flavor of the ripe raspberry as it comes 
fresh from the bush! 


This new Givaudan development provides you with an 

} opportunity to enhance—with true economy —the appeal of 

your raspberry-flavored products. Its high concentration and 
proved stability make it ideal for virtually every type of 
product in which raspberry is a popular flavor. 
We invite your inquiries. 


321 West 44th Street, New York 36, N.Y. 


t 
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Specialists 


The Griffith organization is unique—in its 
diversification, its laboratory and kitchen 
facilities and skills. 

It is known for its service as specialists .. . 
in the Art of creating fine food formulas, 
and in the Science of faithfully repeating 
them. 


If interested in a new food material, or in 
a new quality standard — you've come to 
the best qualified source. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. *¢ UNION, N. J., 855 Rahway Ave. 





PRAGUE POWDER ® 
U.S. PAT. NOS. 2,668,770 
2,668, 771—2,770,548 
2,770,549—2,770,550 
2,770,551 


LOS ANGELES 58, 4900 Gifford Ave. 
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ingredients 


(Continued from preceding page) 


gel when cooked. 

It is separated from the glu- 
ten and other nonstarch com- 
ponents of flour by a special 
wash-flotation process, and 
dried and packaged in an en- 
closed system of § stainless- 
steel driers, screens and bag- 
ging machines. 


(Premium wheat starch — 
Starbake-100 Powdered — is 
a product of the Huron Mill- 
ing Div., Hercules Powder 
Co., Wilmington, Del.) 

For more information circle 
7738 on Reader Service Slip. 


Natural butterscotch 
powder costs 40% less 
than prepared sauces 


A natural butterscotch pow- 
der has been developed es- 
pecially for manufacturers 
who prefer to prepare their 
own butterscotch for variegat- 
ing or topping purposes. 

It is priced approximately 
40 per cent below cost of pre- 
pared butterscotch sauces. 
Concentrated powder is made 
from natural ingredients, con- 
taining no artificial or imita- 
tion flavors of any kind. 


(Samples of concentrated but- 
terscotch powder may be ob- 
tained from American Food 
Laboratories, 1000 Stanley 
Ave., Brooklyn 8, N. Y.) 
For more information circle 
7739 on Reader Service Slip. 


Starch is stable to 
freeze-thaw conditions 


Edible, highly refined, mod- 
ified starch has application in 
all frozen food preparations. 
Typical applications include 
bakery products, meat and 
poultry pies, tomato purees, 
frozen desserts, cream fillings, 
sauces, gravies, dressings, 
soups, etc. 

Highly stable starch, com- 
patible with all food acids, 
produces clear, bright gels. It 
has high gel strength and 
thickening power when 
cooked to 185 F, but is free 
from retrogradative changes 
which occur in common 
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ingredients 


starch solutions. 

It prevents and _ inhibits 
syneresis and is very stable to 
freeze-thaw conditions. 
Cooked sols have smooth, 
soft, “short” characteristics 
which do not reverse on cool- 
ing, freezing and subsequent 
rethawing. 

Having a bland taste and 
odor, it does not mask de- 
sired flavor. 


(Freezist starch is a product of 
Morningstar-Paisley, Inc., 630 
W. 5ist St, New York 19, 
New York.) 

For more information circle 
7140 on Reader Service Slip. 


Ice cream flavor costs 


Methods employed in estab- 
lishing the flavor costs of var- 
ious ice creams are covered 
in a 2-page data sheet. 

Information is provided for 
the cost of unflavored ice 
cream and then proceeds by 
giving examples of costs for 
butter crunch ice cream, al- 
mond toffee ice cream, pecan 
toffee ice cream and chocolate 
chip ice cream. 


(“Flavor Costs of Various Ice 
Creams” may be _ obtained 
from Guernsey Dell Confec- 
tions, Inc., 6815 N. Clark St., 
Chicago 26, II.) 

For your copy simply circle 
7741 on Reader Service Slip. 


Introduces brownie base 


A brownie base has been in- 
troduced for making either 
regular or cake type brownies. 

Base contains sugars, vege- 
table shortening, blended co- 
coa powders, salt, vegetable 
stabilizer and vanilla. 

Creamy paste product re- 
quires only the addition of 
eggs and nutmeats to make 
regular chewy brownies. Cake 
type brownies require eggs, 
flour and water. 

It is packaged in +10 cans, 
each making up one sheet pan 
of brownies. 


(Bob Brownie Base is a prod- 
uct of Caravan Products Co., 
Inc, 35 Eighth St., Passaic, 
New Jersey.) 

For more information circle 
7742 on Reader Service Slip. 
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Merck MSG brings out the best in flavor 


It’s easy to improve the taste of almost any processed food by using MSG from Merck. As your 
new basic source for this important flavor-enhancing ingredient, Merck offers pure monosodium 
glutamate—unsurpassed in quality—always uniform from lot to lot. Merck’s technically advanced 
manufacturing process assures steady MSG production and dependable delivery. And as an extra 
benefit, Merck’s Food Research and Technical Service Staff stands ready to help you solve product 
and production problems. Get the full story now by contacting your nearest Merck Sales Office. 





a product of MERCK 





Mies 


~ © Merck & Co., Inc. 


MERCK & CO.,INC., RAHWAY, Nee JERSEY 
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& This literature can help you 


broaden your product line 
expand your marketing area 


Longer shelf-life, gained through the intelligent use of anti- 
oxidants, has often spelled the difference between success 
and failure in marketing a food product. Key to the intel- 
ligent use of antioxidants is, first, an understanding of their 


function. 
To help you obtain that understanding, Eastman offers 


the following literature. 
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ke. 
¢ WHICH ANTIOXIDANTS FOR YOUR FAT CONTAINING FOODS 
© THE EASTMAN FAMILY OF TENOX FOOD-GRADE ANTIOXIDANTS 


¢ INCREASING SHELF LIFE OF CEREALS 
WITH PHENOLIC ANTIOXIDANTS 


¢ EFFECTIVE STABILIZATION OF INEDIBLE ANIMAL FATS WITH TENOX 
® TENOX ANTIOXIDANTS FOR EDIBLE ANIMAL FATS 


¢ TENOX ANTIOXIDANTS FOR MORE EFFECTIVE 
FOOD PACKAGING, MATERIALS 


¢ TENOX ANTIOXIDANTS FOR THE FISHING INDUSTRY 


¢ TENOX FEED-GRADE ANTIOXIDANTS FOR 
POULTRY AND ANIMAL FEEDS 


¢ MECHANISMS OF FAT OXIDATION 


Eastman manufactures all the principal types of food-grade 
antioxidants in commercial use today and, in addition, 
maintains fully-equipped laboratories staffed with antioxi- 
dant specialists with years of experience in this field. We 
can, therefore, suggest without bias the most effective anti- 
oxidant for your product and the most practical method of 
addition. 

For any of this literature about antioxidants, write to 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary of East- 
man Kodak Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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Transparent thickener, 
tasteless, odorless 


Uses: A clear _ ungelled 
thickener for fruit and berry 
pies, cake fillings, gravies, 
sauces, and soups. 

Features: Clear, unclouded 
dispersions, taste and odor 
free, velvet texture, low cook- 
up temperature, excellent 





Compare relative clarity of 

Kreamgel (top left) with corn 

starch (lower right). Tapioca 

base starch is useful for pastries, 

frozen products containing gels, 
and sauces 


freeze-thaw stability, freedom 
from “weeping” and compati- 
bility with all food acids. 

Thickening power is stabi- 
lized so that instead of gelling, 
dispersions retain slight flow 
characteristics. Since thickener 
is clear and transparent, food 
products retain their natural 
color. 

Description: Kreamgel 
thickener and_ stabilizer is 
based on a tapioca starch. 

Product is free from cereal 
taste and odor permitting up 
to 50 per cent savings in quan- 
tity of flavoring used. 

Lower cook-up_ tempera- 
tures may be used. Thickener 
cooks up at 180°F rather than 
195°F common to other starch 
products. 

Shelf life of frozen pies and 
cakes is extended by relative- 
ly high freeze-thaw stability 
of thickener, called Kreamgel. 


(Typical recipes and addition- 
al information are available 
from the manufacturer, Morn- 
ingstar-Paisley, Inc., 630 West 
51st Street, New York 19, 
New York.) 

For more information circle 
7745 on Reader Service Slip. 





Cut Costs with SEALTITE 




















© Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 

© Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 


© Uses any standard make of gusseted bag 
— no royalties 


© Seal readily opened, yet tamper-proof 
@ Seals 30 to 50 bags per minute 


© Users report costs reduced up to $500.00 
per month per machine 


















Write for complete information 
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LSA BUFFALO IS oH. x 
ERROR TO ORIBLES Tralee, 
7746 on Reader Service Slip. 


Send for this FREE 
folder today! 
































LEARN HOW 
YOU TOO CAN 
INCREASE 

YIELD, 
PROFITS! 














BROWN COMPANY 
150 Causeway St., Boston 14, Mass. 

Please forward at once free copy of Folder on How To 
Increase Apple Juice Yield 35% with SoLKa-FLoc® Filter 
Aid. 






















NAME TITLE 
STREET 
CITY ZONE STATE 
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ingredients 


improves retention 
of color in hams 


Higher levels of sodium 
isoascorbate, to improve re- 
tention of color in hams, have 
been approved by the Meat 
Inspection Division of the 
USDA. A 4-page technical 
service bulletin describes the 
use of these higher levels as 
well as showing the results of 
commercial trials. 

The need for higher levels 
is pointed out in the bulletin 
along with an actual process- 
ing schedule using the higher 
levels. 

A chart shows the amount of 
ascorbate used per 100 gal 
of pickling solution according 
to the percent of pump, along 
with final concentrations in 
the lean meat of finished hams 
processed in 48 hours. 

Costs on the use of higher 

levels are also included as 
part of the technical informa- 
tion. 
(Technical Service Bulletin 
FP-19, “Improved Color Re- 
tention in Hams With the Use 
of Neo-Cebitate at New M.LD. 
Approved Levels’, may be 
obtained from Merck & Co., 
Inc., Rahway, N. J.) 

For more information circle 
7748 on Reader Service Slip. 


Provides long-simmered 
meat stock flavor 


Uses: Totally hydrolyzed 
vegetable protein is  sug- 
gested for use in all food 
products where the  back- 
ground flavor of well-browned 
beef is desired. 

It is particularly useful in 
foods where long-simmered 
meat stock is a customary in- 
gredient such as in meat pies, 
soup bases, gravies, stews and 
cooking sauces. May also be 
used in table sauces. 

Features-Description: D e- 
rived from wheat protein, 
powdered ingredient contains 
100 per cent of all the amino 
acids derived from the hy- 
drolysis with none of the 
monosodium glutamate re- 
moved. 

A light tan powder, product 
has the characteristic hydro- 


(Continued on next page) 
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NEW...Flavor and Nutrition 
for Your Products! 


Naas 
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NEW PROCESS HICKORY SMOKED YEAST 


Gives an ideal bacony smoked flavor so desirable for sausage, frankfurters, cheese spreads, 
soups, gravy stocks, etc. 
Processed from yeast manufactured by RED STAR YEAST AND PRODUCTS COMPANY. 


BOWMAN FLAVOR ADDITIVES 
TYPE I—Hydrolized vegetable protein (liquid or powder)—Boosts natural meat flavor—excellent for hash, 
stews, meat loaves and frozen meat pies. 
TYPE II—A combination of Hydrolized vegetable protein and yeast which produces a desirable mushroom 
like undertone flavor that enhances soups, gravies and table-sauces. 
BOWMAN NUTRITIVE SPECIALTIES 
VITAL WHEAT GLUTEN—An important source of amino-acids for bread and other bakery goods. 


DEVITALIZED WHEAT GLUTEN —A nutritive supplement that adds physical stability to whips and spreads. 
An inexpensive source of high value protein (80%). Ideal for increasing protein content of cereal 
foods and specialty pharmaceuticals. 

Wheat derivatives manufactured by INDUSTRIAL GRAIN PRODUCTS LIMITED 


Write for samples of these new products. 


CHARLES BOWMAN & CO. 


220 East 42nd Street, New York 17, N. Y. 
Chicago Holland, Mich. Los Angeles 


7749 on Reader Service Slip. 












FOR CANNED FOODS 































































































It's a more appetizing, natural taste. Easy-to-detect. 
And easily obtained with COL-FLO, a hard-to-believe, 
short textured starch from National. 

COL-FLO preserves the natural flavor of thickened 
or stabilized foods. Canned or frozen. It never imparts 
an undertone of cereal taste. Never interferes with nat- 
ural flavors. Too, it doesn't cloud natural colors be- 
tween processing and eating. A crystal clear glossiness 
highlights your food product. 

COL-FLO also safeguards and improves stability. 
Liquid separation tests show far greater resistance to 
breakdown than wheat flour or other waxy starches. 





















FREE TASTE TEST. We'd be glad to send a sample 
of COL-FLO for comparison. The test is simple. Just 
prepare identical solutions of COL-FLO and any thick- 
ener you're using in juice, water or any liquid. Then 
taste the difference! Sound interesting? Write, telling 
us something of the use you have in mind. 


FOOD DIVISION 
# 









STARCH and CHEMICAL 


CORPORATION 


750 Third Avenue, New York 17 
3641 So. Washtenaw Avenue, Chicago 32 
735 Battery Street, San Francisco 11 
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(Continued from preceding page) 
lyzed vegetable protein flavor 
in combination with the ac- 
centuating flavor effect con- 
ferred by the monosodium 
glutamate. 


(HVP-Century Powdered, a 
totally hydrolyzed vegetable 
protein, is a product of Her- 
cules Powder Co., Wilming- 
ton, Del.) 

For more information circle 
7751 on Reader Service Slip. 


Check-list of flavors 
by food product 


A check-list of flavoring 
materials, by food product, is 
available in a 4-page brochure. 
Included are flavors for 
cake mixes, cookie and crack- 
er mixes, hot and cold cereals, 
pie fillings and cooked pud- 
dings, toppings, gelatin des- 
serts, ice cream and water 
ices, soft drinks and alcoholic 
beverages, dairy and cheese 
foods, candy and chewing gum, 
canned foods, sauces, salad 
dressings, soups, etc. 


(Check-list, “Space-Age Fla- 
vor for Advanced Food Tech- 
nology”, may be obtained 
from Fries & Fries, Inc., 110 
E. 70th St., Cincinnati, Ohio.) 

For your copy simply circle 
7752 on Reader Service Slip. 
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"I'm afraid we still have to come 
up with a better bottle than this. 
Notice how I had to tap it?" 
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Accurate 
readings - - 
are easier, 

faster with... 









Carton is shown set up for filling (a), filled and sealed (b), opened by pur- 
chaser (c) and reclosed for refrigerator storage (d) 
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New carton, cartoner 5 
may boost bacon sales ae 


Sliding-tray window-carton is set up Exact Weight S H A D 0G R A Pp H P 


for filling, sealed, dated at 50/min Shadograph balances, designed for fast, accurate production weighing operations 

as well as for laboratory use, offer weight indication you can read at a glance. 

Ultra-visible readings are made possible by sharp, shadow-edge indication on an 

illuminated dial. Friction is eliminated from indication system; balance comes to 

rest more quickly. Parallax readings are impossible. Shadographs are. precision 

i ra = ll sid B ; i] products of Exact Weight Scale Company, an organization with 45 years of ex- 

wow Seve opment in ba- all sides. Bacon is easily re- perience in industrial weighing equipment. Write for Bulletin 3333. 
con cartoning, and a new moved by lifting the sealed 


packaging machine to handle _ side-flap and sliding out the 























the carton, may have strong inner paperboard “tray.” 35 BASIC MODELS 

impact on the merchandising Storage of unused bacon is 

of one of America’s favorite accomplished by sliding tray ; A ; 

breakfast i di cok - d ki Shadograph models are available with capaci- 
reakias ingre ients. ack in carton and tucking ties from 2000 milligrams to 100 pounds for use 
The carton is a rectangular the flap. in compounding, checkweighing and for many 

box with a transparent win- The carton also benefits the fees Sat, purposes. wer and beam 

d nti . graduated in avoirdupois or metric, as speci- 
~ completely sealed on (Continued om next page) fied. Shadographs are available with photocell 








controls for operating visual and audible sig- Ceatectower 
nals or for control of auxiliary machines or 4200 Models 
equipment. Shadograph 







SEE US AT P.M.M.I. SHOW 
NEW YORK COLISEUM 
NOV. 17-20 4100 Models 


Shadograph 














THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 













Sales and Service Coast to Coast 


BETTER QUALITY CONTROL... BETTER COST CONTROL 





Only hand operation in the packaging involves inserting bacon on 
sliding paperboard "tray" 
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NOW YOU CAN HAVE TOMORROW'S OVER- 
WRAPPING MACHINE TODAY! Battle Creek’s 
completely new Model 475 successfully handles 
more than 40 different formulations of soft plastic 
film ... your assurance new plastic film develop- 
ments will not outdate this machine. Change of 
films requires only electronic heat adjustment. 
Size changes are made in 15 minutes. Wraps up 
to 75 per minute within 5” to 12” lengths, 3” to 
814” widths and 14” to 4” heights. Choose any 
of these films — polyethylene (medium, low and 
high density 1 mil and up), polystyrenes, heat 
sealing cellulose acetates, heat sealing foils, 
polyvinyl chlorides, cellophanes, polypropylenes 
or polymer coated films. Battle Creek ‘‘Con- 
tinuous Flow’’ Packaging Machines, Inc., Battle 
Creek, Michigan. 


71754 


SIVE DOWNTIME! Handwheel controls for 
varying the pouch width, and a simple gear 
change for varying pouch length, — both made 
without disturbing the heat-sealing units — 
provide almost instant adjustability. Thin arti- 
cles. (not necessarily uniform in shape) are 
ouch packaged between two endless strips of 
eat-sealing packaging materials at ene up 
to 80 per minute. Pouch sizes range from a 
minimum of 2” x 2” x \%6” to 27” x 15” x 1%” 
maximum. The “Flexopaker’” is especially ap- 
plicable for articles in the textile, food, auto- 
motive parts, industrial products, hardware or 
similar industries. High speed “Continuous 
Flow” performance but with a low price tag. 
Battle Creek ‘‘Continuous Flow’ Packaging 
Machines, Inc., Battle Creek, Michigan. 
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CHANGE PACKAGE SIZES WITHOUT EXCES- 





BATTLE CREEK’S NEW 51-CR WRAPS UP TO 130 
FRACTIONAL PACKAGES PER MINUTE! A new 
high speed wrapping machine has been perfected 
to produce from 90 to 130 fractional packages per 
minute. Handles Cellophane (with or without 
polymer coatings); waxed glassine; or laminated 
foils. Converts quickly to the usual fractional 
package sizes, viz: square sodas, rectangular gra- 
hams, or rectangular sprayed crackers; in flat 
stacks. Can be equipped with pin type loaders. 
Forms a tightly contoured, snug overwrap that 
assures freshness and flavor retention. In spite of 
the high speed, the crackers are handled gently 
through all feeding and wrapping operations. 
Battle Creek ‘‘Continuous Flow’’ Packaging 
Machines, Inc., Battle Creek, Michigan. 
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REDUCE COSTS...PROTECT PRODUCTS... 
IMPROVE DISPLAYS... PROMOTE MULTIPLE 
SALES with Battle Creek’s new Model 850 Auto- 
matic Bundler. This machine bundles groups of 
packages... 4, 6, 8, 12 and 24 toa bundle... at 
speeds up to 18 per minute. One operator can 
easily keep pace with a packaging line as high as 
180 per minute. Depending on construction 
selected, the machine bundles with kraft paper, 
polyethylene, cellophane and other films; in 
bundles within 5” to 12” long, 4” to 10” wide 
and 1” to 8” high. Used for textiles, paper items, 
drugs, chemicals, cosmetics, food products... 
and/or what have you? Battle Creek ‘‘Con- 
tinuous Flow’’ Packaging Machines, Inc., Battle 
Creek, Michigan. 
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packaging 


(Continued from preceding page) 
retailer, as each package is 
uniform and_ stacks neatly. 
Rugged construction mini- 
mizes product damage as re- 
sult of rough handling. 

The machine — a joint de- 
velopment of Lynch Corpo- 
ration, Anderson, Inc., and 
Marathon, a Division of 
American Can Company — 
sets up the cartons for filling 
with bacon by an operator, 
Machine then automatically 
seals and dates the cartons. 

Rate of production is up to 
50 packages per min, and the 
cartoner is quickly adaptable 
for different-sized packages 
by means of simple, finger-tip 
controls. Stainless metals 
used in construction provide 
maximum cleanliness. 


(Special sliding-tray carton 
for bacon is development of 
Marathon, a_ Division of 
American Can Company, and 
packaging unit for sliding-tray 
bacon carton is sold exclu- 
sively by Marathon, a Divi- 
sion of American Can Com- 
pany, Menasha, Wis.) 

For more information circle 
7758 on Reader Service Slip. 


Case-loads both six-pack 
and three-pack cartons 


First convertible case load- 
ing machine designed to ac- 
commodate regular six-pack 
and new  three-pack _ beer 
cartons is in operation at P. 
Ballantine & Sons brewery, 
Newark, N.J. 


Following loading (background), 

case is upended and discharged 

to special off-bearing conveyor 
in foreground 


(Continued on page 82) 
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CZrAY LORIDD GIVES LOCAL Ben yioe 


ALL OVER THE PACKAGING MAP 


At every important packaging crossroads, coast to coast, 
there’s a Gaylord Container plant or office to serve you. 
Your inquiry brings a quick reply — with no detours 
through channels or over mountains of red tape. 


Avoid the byroads. Take the high road to full packaging flexibility. 
Go Gaylord. Call your friendly nearby G-Man today. 


For 
More information 
_ OM product at , 
tight, circle 7759 ie 
see information {> yA R. ID Lie 
request blank y 
Opposite last page. CONTAINER CORPORATION 


HEADQUARTERS, ST. Louis 
PLANTS COAST TO COAST 
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in glass 
by 
Brockway 


Before your product is “in the bag”. . . it has to be in the basket . . . and between the shopping basket and the 
grocer’s shelf, there is the matter of consumer acceptance. ¢ Your product can have that consumer acceptance when 
it is packaged in an attractive glass container by Brockway. ¢ At the point of sale only glass can do this job so well 
. . . only glass presents your product for quick appraisal and approval. ¢ A product that is worthy of consumer 


acceptance deserves a quality glass container by Brockway. 


oF 
Ss 
‘ a 
: Brockway auass 
% lien COMPANY, INC., Brockway, Pennsylvania 


Soles Offices in Principal Cities 
Subsidiary: Tygert Valley Glass Company, Washington, Pa. 
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packaging 


(Continued from page 80) 


Machine loads eight six- 
pack or 16 three-pack cartons 
of 12-oz cans into corrugated 
shipping containers, then up- 
ends the filled cases for con- 
ventionally sealing, fully 
automatically. 

This completely eliminates 
the manual upending and 
placing of filled cases on con- 
veyor, and makes use of an 
existing top and bottom case 
sealer at the Ballantine plant. 

Although designed primarily 
for the brewing industry, the 
Ballantine-type loader can 
easily load other multipacks 
such as canned soda, juices, 
vegetables, soups, etc. 


(Packomatic case loading ma- 
chine for six-pack or three- 
pack cartons is manufactured 
by J. L. Ferguson Company, 
2317 W. Jefferson St., Joliet, 
Ill.) 

For more information circle 
7761 on Reader Service Slip. 


Caps friction lids on 
fibre cans at 60/min 


Perfect seal helps seasoning 
mix retain flavor indefinitely 


Compounded of 17 dry in- 
gredients, ‘“4-C’s Redi-Fla- 
vored Bread Crumb Mix,” a 
product of Brooklyn Cheese 
Company, Brooklyn, N.Y., is 
susceptible to loss of essential 
flavor and fragrance elements 
if containers are improperly 


capped. 





Inexpensive fibre container with 

friction lid retains seasonings 

delicate flavor 
(Continued on page 85) 


For more information on prod- 
uct at right, circle 7762... 
see information request blank 
opposite last page. 


FOOD PROCESSING 

















(arnation 


: TITUTIONAL Size 
INSTANT 
nontat PET 
DRY MILK INSTANT 
dee TE 


a 





wanes S csucss 


Sure-Fire Packaging That Keeps Your Powder Dry 


Packaging for 
all America 


If you’re aiming for sales in the booming market for hygroscopics... arm 
your products with the sure-fire ammunition of Western-Waxide packaging. 


Whether you pack apple sauce or cocoa... Instant potatoes or milk, 
Western-Waxide has facilities and experience to develop and produce pack- 
aging that will keep your powders dry. 


Our Moistite® bags, constructed of special combinations of polyethylene, 
foil and paper have cut packaging costs by as much as 42% . . . Pouches with 
the exclusive convenience of our C-Zip, tear string, open clean and easily . 
our overwraps are printed to stand out like an oasis on the desert. 


For case histories and the facts on how others have saved packaging costs 
and increased sales of hygroscopics, write to Hygroscopic Packaging, 2101 
Williams St., San Leandro, Calif. In the East, 4410 Hunt Ave., St. Louis, Mo. 


CROWN ZELLERBACH ,...:c2n-waxice oivision 





In Canada address product inquiries to Crown Zellerbach Canada Limited, Vancouver, B.C. 
Moistite and C-Zip are trademarks of Crown Zellerbach 





No. 5 in a series of Hoerner 
corrugated shipping 
container experts 








4 S 

a 

. tion _ 

cans 

with 
F & Sn 
“ Fill 
3 LE coord 
Cappi 

THIS IS THE HOERNER SPECIALIST FOR PACKAGING EXPENSIVE THINGS ot 

, ; fewer 
The price of the packaged product doesn’t faze ufacture a product with above average value, let a Cap 
Hoerner experts at all. They’ve found that very ex- Hoerner Packaging Engineer show you how safely cities 

pensive things travel as safely as less costly items — and economically — corrugated containers can c 

in properly designed corrugated boxes. If you man- _ ship it. Call the nearest Hoerner office or plant. Hig 
; 
ny, a 
7a Fe Bee % j Sen o it, units 1 
. > Re Melee Ge in cor 
x oe. 2 “S455 a Fae iy and pe 
: ; manuf, 
Corrugated Specialists for Mid-America tomati 
GENERAL OFFICES — 600 Morgan St., Keokuk, lowa * PLANTS— Keokuk, Des Moines and Ottumwa, lowa Inc., 5 
Sand Springs, Oklahoma « Minneapolis, Minnesota »* Fort Worth, Texas + Sioux Falls, South Dakota 31, N. 
Fort Smith and Little Rock, Ark. « Affiliate Cajas y Empaques Impermeables, S. A., Mexico City D.F., Mexico For 
7763 on Reader Service Slip. 7764 0 
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(Continued from page 82) 

Retention of product fresh- 
ness is achieved with an in- 
expensive, friction-lid-packed 
fibre can. 

At first, when the factory 
was producing a limited sup- 
ply of the seasoning, lids were 
hand emplaced to assure fit. 

With production mounting, 
an automatic sealer which 
places a 2%4-in. lid was de- 
signed to be integrated into 
the plant’s packaging line. 


Spiral action of revolving drum 
(top) causes caps to present 
their hollow side to special 
"pins" inside drum. Caps thus 
aligned pass into chute at upper 
left, are magnetically picked off 
by spring-loaded rotary capping 
heads (left) and firmly pushed 
in cans with a cam-action assist 
as eans are indexed by chain- 
mounted fingers 


It is currently placing fric- 
tion lids on some 3000 dozen 
cans per week, in tandem 
with a semi-automatic Stokes 
& Smith volumetric filler. 

Filler and capper have been 
coordinated to operate at 40 
cappings per min — a 35 per 
cent increase in output — 
while requiring 25 per cent 
fewer personnel. 

Capping rate can be in- 
creased to 60 per min. 


(Capping machine developed 
for Brooklyn Cheese Compa- 
ny, adapted from similar 
units used to apply inner seals 
i containers for anti-freeze 
and petroleum by-products, is 
manufactured by Resina Au- 
tomatic Machine Company, 
Inc., 572 Smith St., Brooklyn 
31, N.Y.) 

For more information circle 
164 on Reader Service Slip. 
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FROZEN EGG SOLOS 
faster Lefiet, t Lowest cost 


How much better...and how much lower in cost is a fact the egg solids industry has 
learned since the new, modern, convenience-engineered SEALKAN came upon the scene. 
SEALKANS Save you up to 85% storage space before used. SEALKANS save you up to 64% 
in labor handling costs, they handle easier than old-type bulk packages because of their 
advanced convenience-engineering. SEALKANS save you money on product wastage... 
every ounce of egg solids you put into SEALKANS comes out! No egg slug sticking to sides, 
none lodging on the bottom. SEALKANS save disposal problems, easily disposed, incin- 
erated or baled. SEALKANS offer you increased SANITATION ...they need no added 
attention before filling. SEALKANS save you 6673% of your shipping costs... you can 
ship siz times MORE SEALKANS than old type shipping containers in less space! 


SEND FOR SEALKAN, FACT-BOOK TODAY! | 


SEALRIGHT CO., INC., FULTON, N. Y. 


Packaging Cost and Increases Plant Efficiency.” 
CREATORS OF SEALKAN ‘. Pe 
THE. MODERN, CONVENIENCE-ENGINEERED BULK CONTAINER POSITION 


SEALRIGHT- OSWEGO FALLS CORP. * FULTON, N. Y., KANSAS CITY, KANSAS COMPANY NAME 


SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA ADDRESS 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO CANADA CITY ZONE STATE 


7765 on Reader Service Slip. 
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Send me your SEALKAN fact-book, ‘How SEALKAN Saves 


Paint 

is a 
prime 
example 


There’s a @ steel container to meet almost every shipping need 


Whatever you ship— paint, chemicals, petroleum, food — 
wherever it goes, its quality is secure in a USS steel container. 
USS steel drums and pails are precision-fabricated of carbon 
or stainless steel and fitted with any standard closure. Carbon 
steel containers are rust-inhibited, inside and out, and speci- 
fied linings can be applied to protect your product’s purity. 
Complete facilities are available to decorate containers with 


any design in bright, durable colors to your specifications. 
Call the USS man at one of the plants or offices listed below. 
He can help you select the right steel shipping containers for 
your product. Delivered where and when you need them. 


Headquarters: New York City. Plants and Sales Offices: Los Angeles, 


Alameda, Calif. * Port Arthur, Texas * Chicago, Ill. * New Orleans, 
La. ¢ Sharon, Pa. * Camden, N. J. 


United States Steel Products 
Division of 
United States Steel 


TRADEMARK 
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Pressure-forms 
plastic packages 
FAST 


Variety of sizes, shapes 
produced five times as fas} 
as vacuum-forming 


Uses: New automatic unit 
pressure-forms biaxially ori- 


ented sheet styrene into low |} 


cost individual portion sery- 
ers for jelly, salad dressings, 
honey, cheese, etc., as well as 
transparent snap-on lids and 
covers for baked foods and 
other food products. 


These Ekco-Alcoa baked foods 
packages, with clear plastic 
cover and rigid aluminum foil 
base show the fidelity with 
which intricate mold details are 
transferred 


Recently, pressure-formed 
transparent packages for cut- 
up chicken have been success- 
fully introduced. 

Features-Description: Fab- 
ricating cycles are four to five 
times faster than with con- 
ventional drape or vacuum 
forming. Machine forms up to 


Push-button controls and emer- 
gency stop buttons are located 
on both machine control panel 
(shown) and remote control panel 


FOOD PROCESSING 
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packaging 


30 sq ft per min of any ther- 
moplastic film or sheet, using 
pressures to 150 psi and di- 
rect contact heating. 

Forming area may be ad- 
justed in one-half-in. incre- 
ments to maximum of 11% by 
2114 in. 


Versatile unit 


Versatility in package form- 
ing is machine’s other out- 
standing feature. Female 
molds, or male molds with a 
raised perimeter seal-off lip, 
may be used. Heater may be 
positioned either above or be- 
low material. 

With a female mold below 
and heater above, and with 
an automatic indexing acces- 
sory, the unit is ideally suited 
for use in a high-speed, auto- 
mated food packaging line. 

The forming cycle is com- 
pletely automatic, with five 
timers controlling heating, 
heater dwell, forming, cooling 
and air blow-off. Complete 
changeovers may be made in 
one-half hr in case of multi- 
purpose production. 


Special designs and sizes of 

plastic package are available for 

limes (shown) and almost any 

other fruits and vegetables. Cost 

is no greater than for cardboard 
type of carton 


Manual or automatic cutters 
are available which may be 
used with or without the in- 
dexing accessory. If simulta- 
neous forming and cutting is 
required the machine is de- 
signed to perform this more 
demanding operation. 


(Pressure-Vac Mark II auto- 
matic pressure-forming ma- 
chine is manufactured by Au- 
to-Vac Company, Division of 
National Tool Company, 740 
Railroad Ave., Bridgeport, 
Connecticut.) 

For more information circle 
1767 on Reader Service Slip. 
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Code wrappers 


for current production only 


Pitney-Bowes 


TICKOMETER 


Imprinting & Counting Machine 
Made by the originator of the postage meter... 
Offices in 121 cities in U.S. and Canada. 


With a Tickometer, you can code wrappers, 
labels or small packages with date, formula, 
lot number, etc., by imprinting them as 
needed for current output. 

Tickometer coding is far faster than hand 
stamping; cheaper than pre-printed 
coding; and avoids the waste of unuseable 
pre-coded materials. 


e A Tickometer can be used to imprint codes, 
quantity, weight, color, price, specifications 
—from 400 to 1,000 items a minute. In many 
companies, the packaging required for the 
next day is imprinted in a few minutes in the 
afternoon. 


e It handles most weights and surfaces of 
paper and light board, in sizes from 1 by 2 up 
to 15 by 15 inches. Automatically feeds and 
stacks, is easy to set up and use. 


e The Tickometer is also a rapid and accurate 
counting machine for forms, coupons, tags, 
tickets, sales slips, etc.— counts eight times 
as fast as an experienced worker can count 
by hand. It’s so accurate that banks even use it 
to count currency. It will register partial and 
total amounts; can be set for predetermined 
count. With accessories, it can sign or endorse 
checks, or do consecutive numbering. 


e The Tickometer can be bought or rented. 
Pitney-Bowes service is available from 302 
points. Ask the nearest Pitney-Bowes office 
for a demonstration. Or send coupon for free 
illustrated booklet and case studies. 


WSS SSS SST SSS FSFSSSSFSSFSSFSFSSFSFSBS SSeS 


PitNEyY-BowEs, INc. 
5829 Walnut Street * 
Stamford, Conn. ; 


Send Tickometer booklet and case studies. 


Name_ 


Address 
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Ideal for air cargo! 
Lightweight 
insulated 
one-way 
shipper 


Uses: New-type insulated 
board forms cartons used in 
shipment of frozen biscuits, 
poultry, vegetables and pro- 
duce. Applications are fore- 
seen in shipping canned beer 
and cartoned milk. 


Board can be made into stapled 
telescoping box (shown) or into 
regular slotted carton 


Features-Description: Ma- 
terial consists of rigid, insu- 
lating polystyrene foam %4- 
in.-thick, “sandwiched”  be- 
tween laminated layers of 
kraft paper in a continuous 
forming operation. 

Resulting board retains 
high compression strength 
under conditions of severe 
humidity, provides good in- 
sulating qualities and is light 
in weight, making it an ex- 
cellent medium for air cargo 
shipments. 

Board is manufactured in 
three stock grades, but can be 
made in hundreds of grades, 
depending upon the density, 
thickness and weight of poly- 
styrene liner required. 

While costs of containers 
made from new material are 
slightly higher than cost of 
previous one-way corrugated 
shipper, this is offset by im- 
proved product protection as 
well as savings in liners and 
their storage. 


(“Fome-Cor” insulated board 
and “Fome-Cor” one-way 
shipping containers are pro- 
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A Completely Integrated 
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Cartons « Containers - Displays‘ 
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American Box Board Company, 
Central Fibre Products Company and 


The Ohio Boxboard Company 


Announce Their Merger, Forming... 


Corporation of America 


National Network of Packaging Services 


Users of packaging, whether their requirements are large or small, regional or 
national, can now benefit from the expanded services offered by 

Packaging Corporation of America. Complete integration — from vast 
timberlands, through 8 mills and 41 converting plants — assures dependable 
delivery . . . consistently high product quality. 


Each of the merging companies — all approximately equal in size .. . each a major 
supplier in its own region — brings its own special productive abilities. Now, 
Packaging Corporation of America offers the coordinated facilities, the broad 
geographic coverage and the talents of over 7,000 experienced men and 

women as a complete packaging service. 

Packaging Corporation of America, 

Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio. 


Egg Packaging Products - Molded Pulp Products - Paperboards 


7769 on Reader Service Slip. 
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duced by Fome-Cor Corpora- 
tion, 812 Monsanto Ave., 
Springfield, Mass. 

For more information circle 
7770 on Reader Service Slip. 


Six-pack cartoner packs 
12 and 16-oz beer cans 


In its multi-pack moderni- 
zation program at the New 
York City plant, Jacob Rup- 
pert has installed a cartoning 
machine that handles both 12 
and 16-oz beer cans. 

The six-pack  cartoning 
system provides for easy 
height changes. 

The Andre-Matic Six-Pak 
unit has a dual feed mecha- 
nism in which vacuum cups 
pick up blanks from two 
stacks alternately and lower 
them onto a chain for deliv- 
ery to a central point. 


Cartoner at Ruppert Brewery 
forms carriers from blanks (left 
arrow) and loads them with 12 
or 16-oz cans of beer. Carriers 
are discharged at right (arrow) 


The five carriers shown below 
were all produced by the car- 
toner. Mechanical locking ar- 
rangement eliminates glueing 


Carriers are formed by use 
of stationary plows and me- 
chanical locking device. In 
addition to chime locks, car- 
riers have top and bottom 
center dividers slotted to hold 
each can tightly at all times. 


(The cartoner was developed 
by The Lord Baltimore Press, 
477 Madison Avenue, New 
York 22, N. Y.) 

For more information circle 
7771 on Reader Service Slip. 
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Labeling Lines 


by George L. N. Meyer, Jr. 


FACTORS INFLUENCING 
SUCCESSFUL LABELING 


Successful labeling depends upon sev- 
eral factors including the size and 
shape of the label as weil as the size 
and contour of the surface being la- 
beled. Good judgement on the part of 
the user is most important. 


THICKNESS 


To be basic, labels are generally or- 
dered in pound stock — a phrase re- 
ferring to the weight of 500 sheets — 
25” x 38”. Most labeling machine man- 
ufacturers specify a 50 to 60 pound 
(coated one side) lithograph stock as 
being best for the most successful ap- 
plication of paper labels to glass con- 
tainers. Actually the paper should be 
.003” thick for optimum performance. 


MOISTURE 

C.VS or “coated, one side” means 
a good surface for printing and be- 
cause the adhesive side is not coated 
— a good side for adhesive absorption. 
When an adhesive is applied to the 
back of the label, moisture is intro- 
duced into the paper. Unless the pa- 
per absorbs the moisture evenly — 
wrinkling or blistering will occur. 
Many times the glue, glass or machine 
receive the blame for poor labeling, 
when actually the paper stock is the 
culprit. Remember — if you cannot 
apply a label by hand without wrin- 
kles or blisters — your problem lies 
not in the machine but somewhere 
else. Sounds simple, but many dollars 
are spent having a machinery Service 
Engineer come in to point out this 
fact. 


CURLING 


Now, even with ideal paper stock and 
thickness, good judgement is still all 
important. A label that is heavily 
inked, calendered or varnished may 
be troublesome. These features intro- 
duce a tendency for the label to curl 
too rapidly when moisture is intro- 
duced thru the adhesive. Varnish may 
cause the ends to curl away from the 


glass — a heavy deposit of ink may 
prevent the moisture from being ab- 
sorbed causing an uneven drying of 
the label and wrinkling — calendering 
affects both sides of the paper stock 
so that the uncoated side is almost 
like a glass surface; again poor ab- 


eae 
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Horizontal grain Vertical grain 

GRAIN 

The label grain should usually be hor- 
izontal — parallel to the printing or to 
the base of the glass container or in 
the direction of label wrap. A very 
simple means of determining the di- 
rection of the grain is to moisten the 
entire back surface with water and 
permit it to curl. If the curl is from 
top to bottom towards the center (par- 
allel to the printing) the label is hori- 
zontally grained. If the curl is from 
the sides (towards the center) the la- 
bel is vertically grained. The goal is 
to have the label grain assist the la- 
beling application which it will do 
when it’s horizontal. If the grain is 
vertical, the label will try to lift off the 
glass container and cause undue trou- 
ble on the production line. 


Labels should always be designed to 
fit the glass container and care must 
be taken not to extend over a com- 
pound surface. 


There are not many rules to follow 
to obtain quality performance from 
your Labeler but one thing is cer- 
tain, a violation of just one good prin- 
ciple can be disastrous. Good judge- 
ment always pays dividends! 


World’s Largest Manufacturer of high-speed Labeling Machinery 





ECONOMIC MACHINERY COMPANY: Worcester 3, Mass. / Div. of Geo. J. Meyer Manufacturing Co. 
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Tray of four six-packs combines self display with ease of selection 


World's fastest 
tray former-tiller 


Loading six packs into trays was too slow—so Bur- 


germeister built machine to make and fill trays 
simultaneously—at 1200 cans/min 


Problem: Ever since the 
tray was introduced in 1953 
for both shipping and display 
of six-packs of beer, popular- 
ity of -tray-cartoning has 
grown. 


Store owners seized upon 
their self-display and “no-un- 
opening” attributes. Breweries 
have  benefited—cartons to 
hold 48 cans cost around $106 
per 1000; trays to hold 24 cans 


» 


Flat tray blanks (left) are fed under 
"units" of four six-packs. As blank 
and six-packs travel forward, rising 
arms fold flaps around six-packs, side 
flaps pick up glue from side appii- 
cators (inset photo) and ploughs 
fold side flaps of tray up against 
sides of six packs 
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cost $40 per 1000. 

At Burgermeister Brewing 
Company, San Francisco, pop- 
ularity of the tray-pack out- 
stripped their tray-packing 
facilities over two years ago. 
With their speeded-up can 
lines turning out record- 
breaking 840 cpm, and floor 
space at a premium, something 
had to be done. 

A change to bulk-receiving 
of cans gave Burgermeister 
the opportunity to make their 
own trays. However, existing 
tray-packers couldn’t keep up 
with their tray-cartoning re- 
quirements. 

Solution: Plant Superin- 
tendent Victor Sariotti, with 
assistance of Arthur Tonna, 
Burgermeister master me- 
chanic, developed their own 
machine which automatically 
forms tray (from a flat die-cut 
blank) around four 6-packs— 
forming and loading in a sin- 
gle operation. 

Here’s how it works: Six 
packs are aligned into two 
rows as they enter. machine, 
and flat tray blank is fed un- 
der a “unit” of four six-packs 
at a time. 

As tray blank and six-pack 
“unit” travel forward, rising 
arms fold the front and rear 
flaps of tray around the six- 
packs. Flaps have side projec- 
tions which fold around sides 
of six-pack unit. The side flaps 
pick up glue from side appli- 
cators in a “skip-gap” pattern. 

Ploughs then fold side flaps 
of tray blank up against sides 
of six-packs. Entire action is 
continuous, performed without 
pause. When flaps are formed 
and glued, the tray of six- 
packs enters compression sec- 
tion, thence to shipping de- 
partment. 

Results: One machine of 
comparatively simple design 
will more than handle output 
of “world’s fastest beer filling 
line.” Up to 50 trays of 24’s 
per min (1200 cpm) can be 
handled for sustained periods. 

Original layout with exist- 
ing machines would have 
called for at least two tray- 
filling machines and a tray- 
former, occupying approxi- 
mately three times the floor 
Space currently used. 

Less capital investment, 
maintenance and attention is 


(Continued on next page) 
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New TAPEnology reinforces up to 
30 cartons a minute...automatically! 


Reinforcing cartons for overseas shipment is now a completely auto- 
matic operation at Land O’ Lakes Creameries, Inc., Minneapolis, thanks 
to “3M-MATIC” taping and dispensing methods. 

Result: automatic reinforcing of 12 cartons a minute with super- 
strong “SCOTCH” Brand Filament Tape doubled previous production 
rate. In addition to giving better results, man-hours have been cut to 
practically zero. Only half as much reinforcing material is used. Production 
speeds of 30 cartons per minute are possible with this ““3M-MATIC” 
system—on almost any size or shape carton. 


What do you pack? Chances are, ‘“‘3M-MATIC” taping and dispensing 
methods can help you do a better, faster, cheaper job. 3M’s Customer 
Engineering Service will be glad to explore the possibilities with you, 
without cost or obligation. Ask your regular “SCOTCH” Brand Tape 
Distributor, or write: 3M Co., 900 Bush Ave., St. Paul 6, Minn., Dept. 
IAD-99, 


When tape costs so /ittle, why take less than “‘SCOTCH” Brand? 


SCOTCH 
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BRAND 


"SCOTCH" Is a registered trademark for the pressure-sensitive adhesive tapes of 3M Co., St, Paul 6, Minn. Export: 99 Park Ave., New York 16. Canada: London, Ontario. 
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(Continued from preceding page) 
required by using one high- 
speed line instead of multiple 
lower speed lines. 

New machine fits into over- 
all changeover to bulk han- 
dling . . . system eliminates 
carton return conveyors be- 
tween tray-unloading and fill- 
ing operations, and the multi- 
ple handling of already formed 
cases. 

In addition, by making own 
cases, $2.34 per 1000 trays for 
shipping formed trays into 
plant is saved over purchase 
of ready-made trays. 


(Licensee to manufacture 
tray-forming and packing ma- 
chine is Emhart Manufactur- 
ing Co., Portland, Connecticut, 
makers of Standard-Knapp 
packaging equipment.) 

For more information circle 
7774 on Reader Service Slip. 


New composite container 
for food concentrates 


Steel pail has seamless liner 
of blow-molded polyethylene 


Features: The inherent dur- 
ability of steel provides maxi- 
mum protection against han- 
dling and shipping damage. 
The blow-molded polyethyl- 
ene liner (minimum wall 
thickness — 10 mils) insures 
against leakage and product 
contamination. 

Container has been success- 
fully subjected to vibration 
and drop tests from 0 to 125 F. 





Liner is attached to cover of 
outer steel container at the 
pouring opening, before it is in- 
serted in container at the manu- 
facturing plant 
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DISCOVERY OPENS NEW ERA FOR PAPER 





DROPPED CAN crashes through ordinary paper which lacks 
stretch, but bounces off CLUPAK paper of equal basis 
weight. Unlike creped paper which stretches easily, every 
fiber of CLUPAK paper resists as it stretches. 





GROCERY BAG of ordinary kraft splits, spills contents 
after drop, but the much tougher CLUPAK paper bag absorbs 
shock, remains intact. 








& 





NEW TOUGHNESS, FLEXIBILITY CUTS PACKAGING 
COSTS, INSPIRES NEW PRODUCTS. 


Until the invention of CLUPAK Extensible Paper, paper 
has just been strong. It resisted the energy of impact until 
it ripped or tore. But now paper can also be tough, 
CLUPAK paper has a built-in stretch that lets it absorb 
energy that otherwise would cause it to break. 


Because CLUPAK can be almost any type or basis weight 





MULTIWALL SACKS perform strikingly better when made 
with CLUPAK paper. Bottom sacks here carry 6.000 pound 
weight without failing, resist roughest handling. Basis weight 
can often be reduced substantially, cutting sack cost. 








Saagpage omnes 
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STACK COMPARISON shows how CLUPAK flexibility em 
ables multiwall sacks to fill better. for many products, saving 
up to 25% of space needed for storage and shipping. 
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STRET 


12 INCHES. 





of paper, with varying controllable degrees of stretch, it 
transforms conventional paper into virtually a new mate- 
rial—one with almost unlimited possibilities. 


But these applications of CLUPAK Extensible Paper are 
only the beginning. CLUPAK is the most exciting new 
word in paper. The “give” it adds to paper opens a new 
era, invites a thousand new products and design improve- 
ments. We suggest you investigate the potential of CLUPAK 
for your business. It will pay you to consult your paper 
supplier. Our licensees, who make CLUPAK paper, are 


CLUPAK stretch is already giving multiwall sacks, grocery 
bags, magazine wrappers, paper-base pipe and laminates, 
shipping containers and many other products spectacularly 
better performance and lower costs. And the flexibility of 
CLUPAK papers can also mean startling savings and 
advantages in many uses and situations. 


York 36, N. Y. 


KEY FACTS FOR BUYERS 


CLUPAK kraft is the same as ordinary kraft except 
that it is stronger, tougher and more flexible. Its 
built-in stretch accommodates strains that break 
ordinary kraft. 


This increased toughness, for example, allows multi- 
wall sack users to increase strength yet decrease the 
number of plies with resulting economies. 





CLUPAK, INC. conducts research and development 
activities and advises licensees on technical matters. 


| CLUPAK, INC. permits the use of its trademark 


CLURAK only on paper which meets this com- 
PAPER 


UNIQUE TEST machine measures and graphs far greater 
toughness of CLUPAK paper. Printability, surface friction, 
porosity and other properties of CLUPAK paper can be con- 
trolled as with conventional paper. 


pany’s rigid toughness requirements. 








EXTENSIBLE 


CLOPAK: 


PAPER 





*Clupak, Inc.’s trademark for extensible paper manufactured under its authority. 


You can now get CLUPAK paper and products made with CLUPAK paper from 


HUDSON PULP AND PAPER CORP. 
INTERNATIONAL PAPER CO. 

ST. LAWRENCE CORP., LTD. (Canada) 
ST. REGIS PAPER CO. 

UNION BAG-CAMP PAPER CORP. 
WEST VIRGINIA PULP AND PAPER CO. 


ALBEMARLE PAPER MANUFACTURING CO. 
CALCASIEU PAPER CO. 

CANADA PAPER CO. (Canada) 

CROWN ZELLERBACH CORP. 
CONTINENTAL CAN COMPANY, INC. 
DYNAS AKTIEBOLAG (Sweden) 





TRADEMARK “CLUPAK’’ is your assur- 
ance that paper will deliver remarkable 


CLUPAK benefits. Look for it, expect it. 
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listed below. Clupak, Inc., 530 Fifth Avenue, New 








- packaging 


Description: New one-way 
container is shipped to the 
processor-packager with a 
polyethylene dust cap, and is 
ready for filling and closure. 
A Rieke Polyethylene Flex- 
spout is packed separately for 
attachment by packager. 

Tare weight and shipping 
cube of the composite package 
are less than for returnable 
containers; hence, product can 
by shipped at less cost. 


(New JaLiner composite con- 
tainer, with blow-molded 
polyethylene inner liner sup- 
plied by Plax Corporation, 
P. O. Box 1019, Hartford, 
Conn., is manufactured by 
Jones & Laughlin Steel Cor- 
poration, 3 Gateway Center, 
Pittsburgh 30, Pa.) 

For more information circle 
7776 on Reader Service Slip. 


Four-tube unit fills, seals 
up to 200 packages/min 
— uses minimum space 


Either “four-seal” or “pil- 
low” type packages can be 
produced from printed or un- 
printed roll stock of most 
heat-sealable materials and 
laminations. 





Package size range varies, de- 
pending upon package type, up 
to 23% by 6% in. 


Exclusive electric-eye sys- 
tem provides separate regis- 
tration for each web, thus as- 
suring positive positioning of 
package design. 

Accurate volumetric, count- 

(Continued on next page) 
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Will the new FOOD & DRUG LAW 
throw packaging into a turmoil? 


The new Food & Drug Law Amendment 
requires that any additive directly or in- 
directly affecting the characteristic of any 
food must be approved by the Food and 
Drug Administration. This includes pack- 
aging materials, &@ What will this mean to 
food processors and packagers?...to pack- 
aging material manufacturers? i What ex- 
tractability tests must be made to obtain 
F&DA approval? @ What costs are in- 
volved and who pays? The answer to these 
and dozens of other vitally-important ques- 
tions are contained in a complete interpre- 
tive report by the editors of MODERN 
PACKAGING. For your copy of this fact- 
filled 20-page report, send $1.00 to Mop- 
ERN PACKAGING, Room 306, 575 Madison 
Ave., New York 22, N. Y. (Bulk rates avail- 
able upon request.) 


MODERN PACKAGING 
575 Madison Avenue, New York 22, N. Y. 


A BRESKIN PUBLICATION 
Authority of the Field for Thirty-Two Years 
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LAMMERT PUMPS 


Aol a i las mal ame acl me aiL| 
ce from automatically 
Capacities—4.3 to 
From medium to 


ns of barometer 


LAMMERT & MANN CO., INC 


| 
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(Continued from preceding page) 
ing or liquid feeds handle 
food, candy, liquids, small 
pieces or free-flowing pow- 
ders — all automatically. 


(New four-tube model 
STOKESWRAP packaging 
machine is manufactured by 
Food Machinery and Chemical 
Corporation, FMC Packaging 
Machinery Division, Stokes 
& Smith Plant, 4900 Sum- 
merdale Ave., Philadelphia 24, 
Pennsylvania.) 

For more information circle 
7779 on Reader Service Slip. 


Seamless aluminum 
bottles practical... 


for ingredients and food 
products 
Packaging, shipping or 


storing of oils, fats, fruit 
juices, syrups, yeast in alu- 
minum bottles is now practi- 
cal. 

The lightweight containers 
lower shipping costs, won't 
rust, and eliminate product 
loss due to breakage. 

Produced of heavy gage 
aluminum, the bottles have a 
commercial caustic etch. They 
range in size from % oz fluid 
capacity to 6 gal. 


New aluminum bottles have no 
reaction with many foods 


The bottles have no seams 
...a Sanitary feature ... and 
are leak-proof. Openings are 
tapered to fit standard cork 
sizes, or are threaded to spec- 
ifications of GCMI. 


(The bottles are a develop- 
ment of American Aluminum 
Co., Mountainside, N. J. 
which has published a list of 
products that can be handled 
in aluminum bottles.) 

For your copy simply circle 
7780 on Reader Service Slip. 





CHR PRESSURE-SENSITIVE TEFLON: TAPES 


Temp-R-Tape is ‘available from stock in rolls and sheets. All 
four types — Temp-R-Tape T; TH; C and TGV — combine some 
form of Teflon backing with silicone polymer adhesive to pro- 
vide easy-to-apply pressure-sensitive and thermal curing pres 
sure-sensitive tapes for electrical and mechanical applications. 
Designed for extreme temperatures, Temp-R-Tapes possess high 
dielectric strength, low power factor, high elongation, negligible 
moisture absorption, are non-corrosive and non-contaminating. 


FREE SAMPLES and folder — write, phone or use inquiry service. 





CONNECTICUT HARD RUBBER 


*duPont TM 






















Lo a 
SMALL PAPER BAGS 


Send for this interesting, illustrated BULLETIN No. 
100 showing how the Union Special Style 60000 D 
bag closing machine can help you solve many pack- 
aging problems: 
@ FAST—Speed to match output of standard filling and weighing 
equipment. : 
@ NEAT— Produces an eye- pleasing sales -stimulating package 
with high merchandising value. 
@ ECONOMICAL—Operating cost per bag is at a minimum... 
uses inexpensive cotton thread and paper tape. 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 
or long runs. 
Write for BULLETIN No. 100 to get the complete 
facts on this machine ... and how it can do a better 


closing job for you. 





































*DUBL-TAPE™_ 


= 









MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 















' Temp-R-Tape adheres se- | 
curely to bar heated to 
 520°F during tests. 
















e —100°F to 500°F applications 
e Class H and Class C insulation 
e Non-stick and low friction facing 
@ Chemical resistant facing 
e Easy to apply 

















Sold nationally through distributors 





Main Office: New Haven 9, Connecticut 
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rang: 
useful 
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SEPT 


INSTRUMENTATION 


CAM PROGRAM 
TRANSMITTER 


USG PNEUMATIC -SET 
PILOT CONTROLLER 


AIR, 


PROCESS DIAPHRAGM 
MOTOR VALVE 


Typical system, employing 
indicating controller with 
set point adjusted pneu- 
matically, is shown in 
diagram at left. A_ pro- 
grammed signal, such as 
that obtained from a cam 
program transmitter, is set 
to the controller in accord- 
ance with a predetermined 
schedule cut on a plastic 
cam. For example, temper- 
ature in a process vessel 
can be raised at a desired 
rate to a holding tempera- 
ture. It can be maintained 
at that temperature for a 
certain time and then, if 
desired, lowered at another 
rate 


Pneumatic set-point adjustment 


broadens 
indicating 


use of 
controller 


Permits positioning of controller's set point by 
a 3 to 15 psi pneumatic signal 


Pneumatic set-point adjust- 
ment, featured in line of pilot 
indicating controllers, has 
wide application for expand- 
ing use of instruments. Fea- 
ture permits positioning of 
controller’s set point by a 3 
to 15 psi pneumatic signal. 

It may be used where an 
inexpensive, yet accurate, 
program control is required, 
as shown in diagram. Here, a 
cam program transmitter po- 
sitions pilot controller’s index 
on a _ predetermined time 
schedule. 

It also has application 
where controller may be in a 
remote location and _ user 
wants to adjust controller’s set 
point from a centralized con- 
trol panel. 

By manual adjustment of 
the regulator, operator at the 
Station can vary the pneu- 
Matic setting signal to any 
value between 3 to 15 psi, 
thereby positioning the con- 
troller’s set point to some val- 
ue between 0 and 100 per 
cent of scale. Such control ar- 
Tangement is particularly 
useful when controller must 
be mounted in an inaccessible 
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place. 

A third application might 
be where process characteris- 
tics require cascade control, 
with a primary controller 
pneumatically adjusting the 
set point of a secondary con- 
troller. 

The objective would be im- 
proved control of the pri- 
mary variable, such as tem- 
perature, pressure, flow, etc., 
by interlocked control of a 
secondary variable. 

Indicating controller with 
pneumatic set-point adjust- 
ment is available with meas- 
uring elements for tempera- 
ture (filled-system thermome- 
ter types), pressure, liquid 
level, or flow with various 
types of pneumatic control 
action as required. 

It may be mounted direct- 
ly on the diaphragm motor 
valve that it operates. 


(Indicating pilot controller 
with pneumatic set-point ad- 
justment was developed by 
U.S. Gauge Div., American 
Machine and Metals, Inc., 103 
Clymer, Sellersville, Pa.) 

For more information circle 
7783 on Reader Service Slip. 


Lf you overweigh you lose money... 
Lf you underweigh you lose customers! 


Richardson Automatic Bagging Scales are the answer to this problem. 
They provide high speed bagging with accuracy that eliminates give- 
away of product, avoids customer complaints of shortweights. Higher 
production speeds mean reduction in costs, too. 


The Richardson E-50 Bagging Scale gives you all 
these benefits — 

Accuracy — within 1 ounce at speeds of ten or 
more 50-lb. bags per minute! 

Versatility — handles weighings from 5 to 200 lbs. 
of grains, plastics, powdered and granular chem- 
icals, feeds and meals, pellets, sugar, salt, and 
many others. 

Dependability—ruggedly-built for years of trouble- 
free service. 


For full details on the Richardson E-50 and other 
bagging scales write today. 


Richardson Scales conform to U.S. Weights and Measures H-44 for your protection. 


Here’s the answer. 


ichauddsen, 


‘BEmeT 


s @ 1790 
RICHARDSON SCALE COMPANY ° CLIFTON, NEW JERSEY 


Sales and Service Branches in Principal Cities e Also manufactured in Europe to U.S. standards 
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instrumentation 
| 


| Optimum quality control 


in continuous processing 
| How radioisotopes provide 
Eaeeeneth quality control in 
| continuous process operations 
| is subject of 4-page brochure. 
| Brochure presents theory of 
| radioisotope measurements as |} 
| well as highlighting applica- 
| tions in food, chemical and 
| other industries. 
Illustrations and text also 
| describe operating character- 
istics and applications of nu- 
clear thickness and density 
gages. 
| (“Complicated Measurement 
Problems and Their Uncom- 
plicated Solutions”, 4-page ff 
brochure, may be _ obtained 
from Radiation Counter Lab- 
oratories, Inc., Skokie, II.) 
For your copy simply circle 
7786 on Reader Service Slip, 


Low-cost, remote bulb 
temperature control 


Uses: Low-cost remote bulb 
temperature control is de- 
signed to control and indicate ff 
temperatures of gases and | 
liquids over a 
ranges between —100 F and 
| 600 F. 
| Features: Control sells for 

$55.00 list. Easy reference be- 

tween the setting and control- 
| ling temperatures is provided 
| by using a single scale and 
| two pointers. Calibration is 
| easily checked. 

| Description: Unit has die- 
| cast aluminum, black wrinkle 
with black 


| finish enclosure, 


| 


Type switches available on in- 

dicating temperature control in- 

clude normally open, normally 
closed and double throw 
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variety of § 


instrumentation 


bakelite cover. Dial is alu- 
minum with black figures on 
a white background. 

Bellows housing is nickel- 
plated brass with copper cap- 
illary and bulb. Stainless steel 
is also available. 


(Indicating temperature con- 
trol, type E36N, is a product 
of United Electric Controls 
Co., 79 School St., Watertown 
72, Mass.) 

For more information circle 
7787 on Reader Service Slip. 


Transistorized controllers, 
counters require little 
or no maintenance 


Line of electronic controls 
and counters require little or 
no maintenance. Instruments 
use transistorized circuits 
which have long life expec- 
tancy. Other components are 
used which have design rat- 
ings greatly in excess of their 
actual use. 

Protection against equip- 
ment failure is also provided 
by housing the circuitry in 
plug-in units which are filled 
with epoxy potting compound. 
Plug-in units provide plant 
electrician with rapid means 
of equipment checking. 

Further protection is pro- 
vided by housing plug-in 
units in a gasketed enclosure 
to keep out moisture and wa- 
ter from wash-down opera- 
tions, etc. 


(Line of transistorized count- 
ers and controllers are a de- 
velopment of Electro Mecha- 
nisms, Inc., 510 W. Ash Ave., 
Fullerton, Calif.) 

For more information circle 
7788 on Reader Service Slip. 


Recorder pen for mobile 
refrigeration features 
no ink-dumping 


A recorder pen has been 
developed which solves the 
problem of ink-dumping on 
recorders used in mobile re- 
inigeration. It features a built- 
in ink reservoir and operates 
on a capillary tube principle. 

Over two months testing on 
actual installation showed not 

(Continued on next page) 


SEPTEMBER 1959 





HOW TO DESIGN 
THE PERFECT FLOWMETER 


FOR LIQUID FOODS 


Suppose you were given the job of designing the perfect instrument for metering 
food flows. You would probably start out by compiling a list of general specifica- 
tions that goes something like this... 


as completely free of all obstruc- completely sanitary and corrosion- 


meters practically all kinds of fruit 
tions as a regular run of pipe proof, requires no maintenance 


juices, beer, milk, slurries, syrups, 
molasses, and other food flows 


XK 


no drop in pressure, unaffected by 
piping configurations or valve place- 
ment, measures full pipe flow in 
either direction without accessories 


available in pipe sizes from 1/10” accuracies better than +1% of full 
[ ] to 72" [] scale—independent of viscosity, 
consistency, density, or turbulence 


Such a flowmeter has already been designed, built and proven in hundreds of applica- 
tions. It’s the F & P Magnetic Flowmeter. You can get the complete story by contacting 
the F&P field engineer nearest you, or write for Catalog 10D1416. Fischer & Porter 
Company, 3999County Line Road, Hatboro, Pa. In Canada, Fischer & Porter (Can- 
ada) Ltd., 2700 Jane Street, Downsview, Ontario. 


-—-> FISCHER & PORTER COMPANY COMPLETE PROCESS INSTRUMENTATION 
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instrumentation 


(Continued from preceding page) 
one instance of dumping in 
spite of all types road shock. 
Pen’s cup-type reservoir holds 
large supply of ink, requiring 
less frequent inking. 
Uniform temperature pro- 
vides line which displays no 
irregularities in thickness, and 
appearing narrow for close 
temperature reading. Cleaning 
of pen, required only occa- 
sionally, is easily done by 
passing corner of piece of pa- 
per between points of pen nib. 


(Type B recorder pen for mo- 
bile refrigeration is a develop- 
ment of The Partlow Corp., 
527 Campion Rd., New Hart- 
ford, New York.) 

For more information circle 
7790 on Reader Service Slip. 


What are the Needs 
of Food Industry 


Instrumentation ? 


Findings of study on auto- 
mation in food processing 
to be presented at instru- 
mentation conference 


The needs of food industry 
instrumentation will be pre- 
sented at the 14th Annual 
Conference and Exhibit of the 
Instrumentation Society of 
America, in Chicago, on Sep- 
tember 23. 

Included will be an apprais- 
al of food industry instrumen- 
tation needs and opportuni- 
ties, instrumentation problems 
posed by food product vari- 
ables, design difficulties intro- 
duced by sanitary require- 
ments, cost-reduction through 
instrumentation and methods 
of achieving maximum equip- 
ment performance. 

Arrangements for the study 
were made by Dr. Roy E. 
Morse, Chairman of the De- 
partment of Food Science at 
Rutgers University, and Lloyd 
E. Slater, Executive Director 
of the Foundation for Instru- 
mentation Education and Re- 
search. 

Presentation of the findings 
will be made by Dr. Morse, 
Mr. Slater, Dr. Reid Milner, 
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BRISTOL’S 


INSTRUMENTATION 








*« 


News and information about automatic controlling, 








Advanced developments from Bristol 


SET NEW STANDARDS IN PNEUMATIC 
CONTROL INSTRUMENTATION 


* assure dependable accurate control «+ easy servicing » convenience in use 


New ideas at Bristol are revo- 
lutionizing some of the older 
concepts of pneumatic control 
instrumentation. These giant 
strides are making obsolete 
many designs that are only a 
few years old—but are already 
outmoded by modern Bristol 
equipment that gives better 
control of process variables 
and sets new standards for dependability. 

Take, for example, the new Bristol Series 
500 Wide-Band Pneumatic Controllers, 
These recent products of Bristol engineer- 
ing and development are outstanding for 
stability of output on difficult process- 
control problems. They incorporate many 
advanced features, such as reset action stops 
and a true zero derivative setting, which 
are found on no other line of pneumatic 
controllers, 


Best maintenance record 
Basic simplicity, accurate design, closely 
held manufacturing tolerances make one 
single adjustment all that’s necessary on 
the Bristol 500—even after complete dis- 
assembly and reassembly with replacement 
parts. 

This practically “built-in” calibration is 
typical of the foresight and engineering 
planning that make the Series 500 the 
easiest pneumatic control system on the 





market to service. Cut-and- 
try methods are eliminated. 
No special maintenance skills 
are required. All parts are 
completely interchange- 
able. The result: a truly su- 
perlative maintenance record 
in thousands of industrial 
plants. 


Famous Bristol measuring elements 
The heart of an instrument, whether it be 
for recording, controlling, or telemetering, 
is its sensing and measuring system. That’s 
why, for the 70 years of its existence, the 
Bristol Company has thrown its resources 
into the development of measuring systems. 

Today, Bristol has longer, wider experi- 
ence in this field than any other instrument 
company. Bristol leadership in measuring 
elements is recognized and respected the 
world over. 

Bristol instruments come with the wid- 
est selection of high-quality measuring 
elements available for any line of instru- 
ments. Temperature, pressure, vacuum, 
draft, absolute pressure, liquid level, 
flow, humidity, density, pH, are just a 
few of the variables that can be meas- 
ured—plus a large number of other 
variables measurable with air-con- 
trolling electronic potentiometers and 
bridges. 


SEVERAL HUNDRED STANDARD MODELS MEET 
EVERY PROCESS REQUIREMENT INCLUDING: 


These probiems: 
1. Cascaded control 
2. Selective control 
3. Ratio control 
4. Time program control 


5. Pneumatic transmission 


These operating modes: 


1. Fixed narrow band (on-off) 


2. Proportional—to 100% and to 30% 


3. Reset with wide band—to 400% 
4. Derivative (rate) 


5. Reset plus derivative 





Bristol pneumatic control assures 
uniform ceramic tiles 


Uniform size, color, texture and strength 


of ceramic tiles depend, among other things, 


on exact control of firing temperature, 
That’s why Orange County Ceramic Tile 
Manufacturing Company, Huntington 
Beach, Cal., makers of the brilliant SUNSET 
tile line for home and industry, use Bristol 
Dynamaster* Electronic Pyrometers for ac- 
curate automatic control of kiln tempera- 
ture. Precision automatic control insures 
an exceptionally uniform product and frees 
skilled production line supervisors from 


the need of constant checking. 
*T.M. Reg. U.S. Pat. Off. 





Electrical measurement with air control, 
electrical control, digital 
or analogue read out 


Bristol Dynamaster* potentiometer and 
bridge instruments are the most widely 
versatile electronic instruments on the mar- 
ket today. Models are available not only 
for precision pyrometry with thermocou- 
ples, radiation pyrometers or resistance 
thermometers, but for measurement, re- 
cording and electrical or air control of pH, 
speed, voltage, current, power, resistance, 
strain-gauge output and many other vari- 
ables. An extremely wide variety of attach- 
ments and accessories is available—includ- 
ing auxiliary transmitting devices, digital 
encoders, alarm contacts, etc. Round or 
Strip charts (see photos below). Most mod- 
els available for standard 19” relay rack- 
mounting. 
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NEWS AND NOTES 


recording and telemetering instruments from Bristol 


INSTRUMENTS HELP EXTRACT STRATEGIC MANGANESE 


These Bristol Series 500 recorders and re- 
corder-controllers are keeping tabs on the 
exclusive manganese extraction process 
used by Manganese Chemical Company, 
Riverton, Minnesota, one of the few domes- 
tic producers of chemical manganese com- 
pounds. The Bristol air-control instruments 
monitor reducing gases, cooling gases, in- 


500's CONTROL OIL TEMPERATURE 
FOR STEEL ROLLING 


These Bristol Series 500 instruments are 
two of a number used to control the temp- 
perature of lubricating oil supplied to the 
rolling mill main bearings on the number 
one rod mill at the Cuyahoga Works of 
U. S. Steel’s American Steel & Wire Divi- 
sion. 

The instruments maintain temperature 
of the lubricants at 100°F for the entire 
system by controlling the amount of cool- 
ing water being used. 

Bristol Series 500 instruments are noted 
for their excellent maintenance record un- 
der severe environmental conditions, can 
be maintained without special skills, spe- 
cial tools. What’s more, Bristol service en- 
gineers, operating out of the main plant, 
four branch plants, and from 44 principal 


B R E Ss I Oo L. TRAIL-BLAZERS IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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dicate leach liquor liquid levels and record 
vital temperatures in the production proc- 
ess. The plant is in operation 24 hours a 
day, 7 days a week and the Bristol 500’s 
stand up to this grueling service with the 
same outstandingly high reliability that they 
are showing in hundreds of other chemical 
plants throughout the world. 


cities, are available to help you apply series 
500’s (or any Bristol instruments) and as- 
sure you of their long, continuous, trouble- 
free service. 
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3 big reasons for air-control 
in this plant 


Sometimes it’s a toss up between air or 
electronic control. Not so in Lithium Cor- 
poration of America’s Bessemer City, North 
Carolina, plant for extraction of lithium 
from low-grade ore. Three cogent reasons 
suggested air control for a large part of this 
operation: (1) positive pressure of 15 to 
20 psi would protect the system from hu- 
midity, dust and corrosive fumes, (2) short 
transmission lines (none longer than 1100 
ft., most only 200 to 300 ft.) would insure 
positive, lag-free operation and (3) cost of 
an air-control system for their $7-million 
plant was estimated at only $150,000 to 
$200,000. 


Have any doubts about what control sys- 
tem you should use? Get Bristol’s abso- 
lutely unbiased recommendation: As mak- 
ers of all types of electronic and pneumatic 
process control instruments, Bristol is in a 
unique position to help you get the instru- 
mentation that’s exactly right for your 
needs. 8.49 


ASK FOR COMPLETE DATA 


We'll be glad to send you complete 
technical information on any Bristol 
instrument. Or trained Bristol field 
engineers, familiar with the prob- 
lems of your industry, will welcome 
the opportunity to discuss a com- 
plete, integrated system of measure- 
ment, recording or control—pneu- 
matic or electronic—for your plant. 
Write The Bristol Company, 143 
Bristol Road, Waterbury 20, Conn. 


instrumentation 


Chairman of the Department 
of Food Technology at the 
University of Illinois; John 
Thompson, President of the 
Reliable Packing Co., Chicago; 
Henry C. Frost, President of 
ISA and assistant chief engi- 
neer of Corn Products Co., 
Chicago; and J. A. Perry, 
manager of automatic con- 
trols, Cherry-Burrell Corp., 
Chicago. 

Some 60 other sessions as 
well as exhibits of the latest 
instrumentation equipment 
will also be available to those 
attending the Chicago confer- 
ence from September 21 
through 25. 


Controls varying pressure 
in bulk feed lines 


A cut-off gate has been de- 
veloped which controls vary- 
ing pressures in bulk feed 
lines. 

Unit has a self-cleaning ma- 
terial return port, a spring 
loaded hardened steel or 
stainless steel gate plate to 
hold 29” Hg vacuum or 25 psi, 
and only 744” headroom for a 
6” gate. 

It is available in various 
materials. 


(Cut-off gate is a development 
of Beaumont Birch Co., 1505 
Race St., Philadelphia 2, Pa.) 

For more information circle 
7792 on Reader Service Slip. 
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Food processor cuts 
screening time 50% 





Sweco Separator at Emil Lerch, Inc., Hatfield, Pa., 
fine-screens broth concentrate at 260 GPH - twice 
the speed of previous conventional equipment used. 


Emil Lerch, Inc. makes broth concentrates for soup 
vending machines. Oversized particles must be 
eliminated to avoid clogging vending machine 
nozzles. An easy-to-clean stainless steel SwEeco 
Separator, equipped with a 165 mesh stainless 
steel screen cloth, removed all oversized particles, 
doubled the old production rate... kept their many 
customers happy. 

Sweco District Engineers solved Lerch’s screen- 
ing problem by testing their material in the plant 
with a SwEco demonstration unit. 

If you have a screening problem, write for a test 
demonstration in your plant, on your own material. 
Or send for new 20-page catalog and screening data 
on your specific material. 


Write Dept. S-309-4. 
ut Southwestern Engineering Company 
4800 Santa Fe Avenue, Los Angeles 58, California 
SWECO Engineers—Constructors—Manufacturers 


SEPARATORS FOR THE FOOD INDUSTRY 
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instrumentation 


Metering pump adjusts 
rate by signals from 
pneumatic instruments 


Uses-Features: Automatic 
metering pump adjusts pump- 
ing rate from zero to full ca- 
pacity by signals from pneu- 
matic instruments. 

Designed for continuous 
service, it may be used with 
flow-orifice meters, flow ro- 
tameters, liquid level instru- 
ments, flow variable-pH var- 
iable meters, pH control me- 
ters, temperature control in- 
struments, etc. 

Unit is designed to auto- 
matically meter without using 





Theoretical capacity of auto- 

matic metering pump ranges 

from 1040 to 2300 ml/hr at 0 
psig 


constant level controls, high 
head tanks, measuring tanks 
or stuffing box pumps. 

Description: Metering pump 
rate is controlled by air pres- 
sure from instruments with a 
range of 3 to 15 psig. 

In operation, an air cylin- 
der is integrally mounted 
above pump stroke adjust- 
ment mechanism. 

Variations in air pressure 
(controlled by sensing instru- 
ment) determine the position 
of a piston within the air 
cylinder. 

Change in piston position is 
mechanically transmitted 
through a cam to the stroke 
adjusting mechanism which 
controls output. 


(Auto-Pneumatic Microflo 
Pulsafeeder, automatic meter- 
ing pump, is a development of 
Process Equipment Div., Lapp 
Insulator Co., Inc., 100 Hall 
St., LeRoy, N. Y.) 

For more information circle 
7794 on Reader Service Slip. 








Would you like 
to receive 


FOOD PROCESSING 


personally ? 


It will be sent to you 
without charge or 
obligation .. . 


. .. if you quality 
. . . if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor . .. FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 

nless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the i exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 


Rating of Company 
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instrumentation 


Temperature, pressure 
regulator combined 
in one unit 


Combination temperature 
and pressure, self-contained 
regulator, now available, is 
fully described and illustrated 
in two bulletins and a specifi- 
cation sheet. 

One 2-page bulletin shows 
cross-section diagram of regu- 
lator as well as listing fea- 
tures, materials of construc- 
tion and recommended capa- 
city for saturated steam flow, 
air flow and water flow. 

The other 4-page bulletin 
contains illustrations of the 
instrument, a complete discus- 
sion of its operation and ad- 
vantages and tables showing 
pressure ratings, temperature 
ranges and body materials, 
end connections and sizes. 

Instrument, which may be 
used for steam, water, air, oil, 
gas or chemicals, eliminates 
the need for a separate pres- 
sure regulator and gives an- 
ticipatory temperature sensing 
with the pressure portion of 
the regulator. 

Unit accurately controls 
process temperatures from 35 
to 450 F. It is suitable for 
pressures up to 250 psi. Cast- 
iron regulator is available 
from stock in 214” and 3” 
sizes either 125 or 250 pound 
ASA flanges. 


(Bulletins JNP-1 and J-180, 
along with specification sheet 
SRBc 31-59, are available 
fom OPW-Jordan, 6013 
Wiehe Rd., Cincinnati 13, 
Ohio.) 

For more information circle 
7195 on Reader Service Slip. 


Controls slightest temp 
variation with positive 
valve stem action 


Self-operating temperature 
regulator controls tempera- 
ture by throttling action of a 
valve on a steam or water 
line. 

Regulator responds instant- 
ly to temperature change. 
Less than 1/10 of a degree 
change in temperature at the 
bulb, results in a positive 
valve stem action. Tempera- 


(Continued on next page) 
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Foxboro flange-mounted liquid level transmitter on Ist fine fiber wash tank at 
Union Starch and Refining Company's wet corn milling plant, Granite City, Illinois 


UNION STARCH & REFINING REPORTS: 


“Faster tank clean-up -less instrument maintenance 
with Foxboro Liquid Level Transmitters” 


“We leave our Foxboro Liquid Level Transmitters 
right on our tanks at clean-up time,’’ reports Robert 
Hays, Chemical Engineer at Union Starch & Refining 
Company, Granite City, Illinois. “The transmitter's 
flange-mounted, stainless steel diaphragm gets 
scrubbed right along with the vessel wall — without 
affecting its high accuracy of performance at all.” 
Foxboro Type 13 FA Level Transmitters have no 
floats or bubble-tubes — nothing to corrode or plug- 
up. 3-15 psi output signal operates standard recorders 
and controllers without the use of signal converters. 
And the 13 FA is available with elevated and sup- 


pressed ranges when process requirements make 
these features desirable. 

For accurate, trouble-free level measurement and 
transmission, the Foxboro Type 13 FA Transmitter is 
your answer. Accurate to + %2% on all types of liquids 
— from water, to highly viscous and corrosive liquids. 

Ask your nearby Foxboro Field Engineer for 
full details, or write for Bulletin 458-52. The Foxboro 
Company, 929 Neponset Ave., Foxboro, Mass. 


FOXBORO 


REG. US PAT. OFF 
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NEW 
INTEGRAL 
SIMPLICITY 





in continuous, 


remote TANK GAUGING 


Simple in principle and practice . . . the 
new Meriam Continuous- Purge Tank Gauge. 
Integral easy-reading purge-flow indi- 
cator and convenient front-panel operating 
knobs make operation simple, foolproof. 
Based upon manometric principles, the 
Gauge has the accuracy and dependa- 
bility inherent in the manometer. No 
calibration troubles, no mechanical 
difficulties. Indication is direct, dependable 
and continuous, 

Rugged enough for outdoor use, the 
Gauge can also be panel mounted any- 
where up to 600 feet from the tank. It 

is available in single- and multiple-tube 
models in ranges up to 60 inches, with 

a choice of indicating fluids to permit 
selection for sensitivity and readable 
accuracy required. 


WRITE FOR BULLETIN L-10 as 
The MERIAN Instrument Company 
10920 Madison Avenue, Cleveland 2, Ohio  ¢.s. 1962 
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NEW TAYLOR SANITARY VALVES 


for Product Handling and CIP 


THE LATEST Taylor development for vegetable and citrus juices and 

other food processing applications and Cleaned-in-Place features: 

Polished stainless steel construction for corrosion resistant 
operation. 

Smooth contour design of valve ports and plunger to eliminate 
grooves, make CIP possible. 

Positive shut-off because Disc and O-ring seals are made of a 
special synthetic rubber compound— odorless, tasteless and 
unaffected by product or cleaning solutions. 

interchangeable valve types because of unit body construction. 

Numerous end-connections available at no extra charge. 

See your Taylor Field Engineer, or write for Bulletin 98296. 

Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 


VET aL EL LO a ae a 
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instrumentation 


(Continued from preceding page) 


tures stay within narrowest 
possible throttling band and 
steam waste is eliminated. 

Valve stem is sealed by a 
friction-free bellows. Packless 
valve, which requires no lub- 
rication, does away with stem 
binding common to stuffing 
boxes. 

Instrument is available in 
both indicating and non-indi- 
cating models in sizes from 
1%” to 2’. Ranges are from 
—15 F up to 50 F to 240 F up 
to 350 F. 





Friction-free bellows and low 

spring rate of extra long pre- 

flexed adjusting spring results 

in positive action of valve stem 

with slightest temperature varia- 
tion 


Systems are available in 
bronze, stainless steel or plas- 
tic coated. Full-ported, full- 
flow valve body is bronze with 
stainless steel seats and discs. 


(American Temperature Reg- 
ulator is manufactured by 
Manning, Maxwell & Moore, 
Inc., Stratford, Conn.) 

For more information circle 
7799 on Reader Service Slip. 


Will small pallets 
replace warehouses? 


In next month’s FOOD 
PROCESSING, one distri- 
bution expert tells how 
to increase warehousing ef- 
ficiency ... 
... another proposes a way 
to eliminate most ware- 
housing... 

. one of many “live” ar- 
ticles in October’s Spot- 
light on Material Handling! 











ATTENTION! 
Vertical or 
Horizontal 

steam retort 
users! 


Cook-Chex takes the last trace of guesswork 


out of production control. 

1. Eliminate wrong cook schedules. 

2. Keep retort baskets in sequence. 

3. Guard against ‘‘by-passing’’ retorts. 

4. Provide low-cost permanent records for 

your cooking-plant. 

Cook-Chex is the chemically impregnated retort tag that 
changes from purple to green only after your run has been 
properly and completely retort processed. Hang a Cook- 
Chex on each basket before retorting — inspect it after 
withdrawing. You have the full “protection” record at a 
glance. It’s that easy — that sure, 
Used by all major packers. Approved and recommended 
by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. FP-9, 11471 Vanowen St. * No. Hollywood, Calif. 
7800 on Reader Service Slip. 
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Choice for Convenience ; 
in PITTSBURGH 


HOTEL PITTSBURGHER ns 
Larerren:. Right in the heart of the ~ 
said Te ~Golden Triangle 400 outside ©) 
. rooms with TV and every |) 
comfort of modern hotel 
design. General Forbes © 
Lounge and Dining Room % 
,-- Air Conditioning. Air- @ 
port Limousine and Taxi 
Service. 

Forbes Avenue Below Grant 
* ATlantic 1-6970 



















| JACKTOWN 
2 MOTOR HOTEL 


The very finest ac- 
* commodations. 60 
| air-conditioned 
|= rooms with TV, tele- 
»= phone, combination 
tile baths. Excellent 
dining room. Facili- 
ties for group parties 
15 to 500. 
= Route 30 Irwin, Pa. 
> 1 mile West of Irwin Interchange 
UNderhill 3-2100 


i 
















eS 






HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 


ors AMherst 4-5152 













Joseph F. Duddy, 
Gen. Mgr. 











* Teletype Service. For immediate confirmation of reservations at 
no charge .. . telephone any Knott Hotel—or teletype PG-29. 
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INSTRUMENTATION 


pumps controlled volume 
with minimum product breakdown 


A controlled volume pump, 
utilizing principles of a unit 
originally designed as a trans- 
fer pump, is now available for 
hard-to-handle slurries or so- 
lutions. 

Modifications in original de- 
sign include inclination of 
pump chamber to eliminate 
entraining air from body 
automatically. To obtain high- 
est slurry metering accuracy, 
specially engineered double 
ball check assemblies have 
also been incorporated into 
the modified design features. 

Controlled volume pump is 
capable of handling abrasive 
slurries containing up to 60 
per cent solids and delivering 
them at pressures up to 90 psi. 

Gentle action of pump dia- 
phragm minimizes particle 
breakdown. This, coupled with 
ability of unit to pump against 
high discharge pressures, 
makes it effective for handling 
feeds to filters of all types. 

Pump consists of two hem- 
ispheres clamped together 
with a slack diaphragm be- 


ELECTRIC PROBE 


LIQUID LEVEL CONDITION LO 


AiR & FLUID CHAMBER 


DISCHARGE 
As shown in above diagram, when 


tween. Lower hemisphere is 
equipped with inlet and outlet 
check valves. Upper hemi- 
sphere is connected to an air 
supply by means of a three- 
way solenoid valve which 
alternately pressurizes and 
exhausts the chamber. 

By easy adjustment of a 
timing mechanism operating 
the three-way valve, it is pos- 
sible to vary flow volume from 
0 to 180 gallons per hour. In 
addition, stroke length can be 
regulated by an_ electrical 
probe mechanism. 

Because pump is operated 
with compressed air, con- 
trolled by a three-way sole- 
noid valve, motor, stuffing box 
and packing are eliminated. 


(Controlled volume pump, 
utilizing design principles of 
the Oliver Diaphragm Slurry 
Pump, is manufactured under 
license from Dorr-Oliver, Inc., 
Stamford, Conn., by Milton 
Roy Co., 1300 E. Mermaid 
Lane, Philadelphia 18, Pa.) 
For more information circle 
7802 on Reader Service Slip. 


AIR PRESSURE SUPPLY INLET PORT 
DIAPHRAGM RETAINER 


upper hemisphere of controlled volume 


a fills, it is pressurized, and downward movement of diaphragm forces 

iquid from lower hemisphere through discharge ball-check assembly. When 

upper hemisphere is exhausted, suction pressure forces liquid into lower 
hemisphere through suction ball checks 
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NEWS ABOUT SCALES 


NRE 


How do they build 
unvarying accuracy into 
this remarkable new kind 
of weighing instrument? 


For 7,000 years men have employed 
the multi-part pivot balance to com- 
pare weights. As the parts of their 
pivot joints wore, the problem of re- 
taining accuracy became more and 
more acute. Then in 1956 the United 
States issued a patent for a “Thayer 
Flexure Plate” Leverage System. A 
team of engineers and businessmen, 
aware of industrys great cumulative 
loss of materials in weighing opera- 
tions, had devised a revolutionary 
new scale. Knife-edge pivots that pro- 
gressively wear and change were re- 
placed by Thayer Flexure Plates that 
move only .001”, yet accurately re- 
flect the minutest changes in weight. 
This firmly joined lever withstands 


shocks and vibrations indefinitely. 
Dirt and dust are no longer a problem. 
Thayer guaran- 
tees this lever- 
age system 
accurate for the 
life of the scale. 


How Can It Save You Money 

Year After Year? 

Working in conjunction with straight 
electrical controls, it forms the most 
reliable, low maintenance system ever 
devised to control processing or mate- 
rials handling by weight. Literature on 
its application to filling, batching and 
checkweighing operations is available 
on request. 





THAYER SCALE 


AUTOWEIGHTION SYSTEMS FOR FILLING, 
BATCHING AND CHECKWEIGHING 


THAYER SCALE CORP. 


THAYER PARK 


PEMBROKE, MASS. 


7803 on Reader Service Slip. 








AO’s Goldberg Process 
Refractometer Prevents Waste 
... increases Profits 


This in-stream Refractometer can be mounted in wall of 
process vessel, evaporator, vacuum pan, product pipe 
line or other location where continuous reading is de- 
sirable. Quickly determines total soluble solids in turbid 
and dark-colored concentrates such as jellies, jams, pur- 
ees, juices and syrups. 


Prevents profit loss: Determines exact endpoint of 
1 cooking batch by providing continuous, in-process 

readings of total solids. Prevents. profit loss due to 

soluble solids “give away” by over concentration. 


Prevents product waste: In-process readings on 

2 hot product eliminates old-fashioned external sam- 
pling with its consequent product waste and time 
loss. Savings in product alone, in most cases, will 
pay for the instrument in one season. 


Prevents errors: Since product is always tested in- 

3 process, errors due to evaporation, temperature 
changes or opacity are eliminated. Readings are not 
affected by viscosity, foam, air bubbles or pulp and 
there's no need to correct for temperature differences 
between refractometer and process vessel. Accurate 
readings can be taken by anyone...no skilled tech- 
nicians required. 


Three Brix ranges available: 0-25%; 12-72%; 
4 36-82% total soluble solids. Withstands pressure of 
40 lbs. and temperatures ranging up to 250°F. 


For further information write for Brochure SB10125 


American. Optical 


<, Company 


INSTRUMENT DIVISION, BUFFALO 15, NEW YORK 


7804 on Reader Service Slip. 
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instrumentation 


Transistorized recorder 
writes without ink 


Transistorized recorder has 
been developed which writes 


without ink. Using conven-. 


tional stylus actuating mech- 
anism, recorder employs a 
transistor oscillator circuit 
applicable to all sensing de- 
vices (temperature, pressure, 
volume, etc.), providing a per- 
manent, inkless record. 

Self-contained model has 
two mercury batteries which 
energize a transistor oscillator 
to accomplish electric writing 
on carbon-backed Teledeltos 
paper. 

Where line voltages are 
available, mercury batteries 
are replaced by an AC 115 v 
power supply and chart is 
driven electrically rather than 
mechanically. 

Indicating unit is depend- 
able in an ambient tempera- 
ture range of —40 F to 160 F. 
Used as a temperature re- 
corder, it has an indicating 
range of —40 F to 550 F. 

Recorder accommodates all 
standard charts and functions 
of portable, wall or panel 
units. 


(Transistorized Electric 
Graph Line Recorder is a de- 
velopment of The _ Electric 
Auto-Lite Co., Champlain and 
Mulberry Sts. Toledo 1, 
Ohio.) 

For more information circle 
7805 on Reader Service Slip. 
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PARVIEW DAIRY INC. 





"I'm going to show you what a 
beating our equipment can 
take." 


ee 





WESTON 


ae 
GIVING 
INDICE e | 

IN BIMETALS 


Yes, Weston gives you more: the broadest line—from 
which you can choose thermometers exactly suited to 
your process .. . more of the features you want — for 
convenience, readability, accuracy and long service... 
more quality—in the famous Weston tradition of fine 
craftsmanship. 


@ All stainless steel construction, including welds 
@ In-line scales and pointers eliminate parallax errors 


@ External adjustment feature located at side of instru- 
ment provided as standard equipment 


@ Removable bezels for easy window replacement in 
the field 


@ Advanced gasket material to protect against ‘‘breath- 
ing” and leakage . . . even under extreme outdoor 
environmental conditions and low temperature meas- 
urement service without fogging or freeze-up! 


@ Guaranteed accuracies within 1% of range over en- 
tire scale 


@ Full line of sizes, stem lengths and ranges in back 
and bottom-connected models 


For full information and name of stocking distributor, 
contact your local Weston representative . . . or write to 
Daystrom-Weston Sales Division, Newark 12, N. J. In 
Canada: Daystrom Ltd., 840 Caledonia Rd., Toronto 
19, Ont. Export: Daystrom Int’l., 100 Empire St., 
Newark 12, N. J. 


WESTON /%¥& 
C:-walle homomeld 


WORLD LEADER IN MEASUREMENT AND CONTROL 
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if it’s 
done 
better i 
with ' _ it will be done best with 
|, SPRAYING SYSTEMS CO. 


SPRAY NOZZLES 


spray 
nozzles - 


HERE'S WHY: 

1. Youhaveacomplete — 
choice of design types | 
to give the exact spray 
characteristics required. E 
2. You have thousands of |~ 
capacities tochoose | 
from... for more exact 
volume control. 

3. You have a complete 
choice of materials 

for chemical 

compatibility. 

Your inquiry is invited. 


SPRAYING SYSTEMS CO. 
3213 Randolph Street 
Bellwood, Ill. 


_ For complete spray nozzle information 
write for Catalog 24. 





Pass any sanitarian’'s scrutiny! 


Hackney stainless steel food containers 

have a seamless cupped bottom section... 

crevice-free construction inside and out. 

Exceptionally strong, with open end curled 

over a steel reinforcing rod. Sturdy steel 
foot ring. 

— No container is easier to clean and keep 

SEND FOR NEW clean. Sizes: 30 and 55 gallons. Covers 
BULLETIN SS available. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 


7808 on Reader Service Slip. 
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QUALITY © 
CONTROL 


Saves 60% of 
e e eo 
Weighing Time 

Uses-Features: Laboratory 
weighings can now be made in 
1/3 the time with new balance. 

Design features a_ simple 
graduated dial which can be 
turned without arresting oil- 
damped balance, replacing 
time-consuming  cut-and-try. 
procedures required with 
graduated beam and slide 
weight of conventional bal- 
ances. 

This permits weighing (un- 
der ten grams) in 1/3 time 
usually required. Dial mech- 
anism retains original accu- 
racy after more than a million 
weighings. 


... - Balance has capacity of 500 grams 


Description: Dial is gradu- 
ated from 0 to 10 grams by 
0.1 gram graduations. It is 
readable to 0.02 gram. Metal 
case has a corrosion resistant 
gray finish, constructed to ex- 
clude dust and chemicals. 

Unit measures 1134” by 6” 
by 634”. 


(Torsion Balance is a product 
of Torsion Balance Co., Clif- 
ton, New Jersey.) 

For more information circle 
7809 on Reader Service Slip. 


Color standards offered 
in square steel tiles 


Permanent color standards, 
designed for color matching 
of almost any product, are 
available in square steel tiles. 
Finished in special, acid-re- 
sistant, porcelain enamel of 
desired color, standards will 
withstand severe conditions of 
temperature and humidity, or 


(Continued on next page) 


rainst fyi ticl 

against flying particles 
GUARD AGAINST hazards of flying: powder, flour, grain 
and other particles that might cause blindness. Paulson 
Bubble-Goggles give full eye protection plus the comfort 
of an extreme-lightweight plastic gog- 
gle. Contoured to fit the face. May be 
worn over most eye glasses. Ventilated 
to prevent fogging. Full vision. No dis- 

tortion or glare. Adjustable. 


Clear, Light Green or Amber 


Write for Free Sample. 


PAULSON MFG. CORP. 


Fallbrook Calif. 
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Find out how 
others are solving 


Industrial 


Treatment 


oe re ee ee ee ee 


Problems 


Right now, send for your free copy of the current and 
future issues of Rex Water & Waste Treatment News. 
This new publication is packed with helpful stories 
on how modern plants are saving by salvaging val- 
uable materials... how they are cutting anti-pollu- 
tion waste treatment costs. Mail the coupon today. 


CHAIN! sar 


CHAIN Belt Company ; 

4699 W. Greenfield Ave., Milwaukee 1, Wis. 

(C Please send current and future issues of Rex Water & Waste 
Treatment News. 

(C0 Have a Rex Man call. 
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Use RHOZYME Diastatic Enzymes 





RHOZYME is a trademark, Reg. U.S. Pat. Off. 
and in principal foreign countries. 
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bottleneck ? 





If you process cereal grains or other starch foods, would 
you like to increase production several-fold with your 
existing plant equipment ?— Do it with RHOzYME Diastatic 
Enzymes. RHOZYME action on cooked starches lowers their 
viscosity. Less water is required to process a given weight 
of solids, and since your dryers have less water to evapo- 
rate, their capacity is substantially increased. Also, the 
saccharifying action of the enzyme makes your cereal 
sweeter, and the volume of fines in the dried product 
is reduced. 


In addition to aiding the processing of cereals, RHOZYME 
enzymes are particularly valuable in: Production of Corn 
Sirup—by saccharifying corn starch to make sweet, non- 
bitter sirups .. . Production of Cocoa Sirups—by lowering 
viscosity and eliminating set-back, so that sirups pour 
more readily . . . Bread Making—by modifying bread 
starch for better texture, grain, and shelf life’... Sugar 
Recovery from Candy Scrap—by reducing the viscosity of 
the starch content; this permits efficient flavor and color 
removal at higher solids levels. 


Chemicals for Industry 


COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


7812 on Reader Service Slip. 











Write Department SP-4 
for technical notes. 





quality control 


(Continued from preceding page) 
is 4% inches square with a % 
inch flange on all sides. 
Matching, for manufacture 
of tiles, is done from paper, 
plastic or other color chips or 
the product itself, furnished 
by the customer. 
Reflectance standards are 
also available. 


(Permanent color standards 
on square steel tiles are avail- 
able from The Erie Ceramic 
Arts Co., 3120 W. 22nd St., 
Erie, Pa.) 

For more information circle 
7813 on Reader Service Slip. 


pH calculator eliminates 
logarithm calculations 


Direct scale reading to sec- 
ond decimal 


Concentration of buffer so- 
lutions can be immediately 
solved with aid of pH calcu- 
lator. 

Calculator eliminates time- 
consuming logarithm calcula- 
tions with scale that can be 
read directly to second decimal 
place. 





In one setting, calculator rapid- 
ly provides concentrations of 
acid and base needed to make 
a solution with a certain pH 


It can be used for simple 
electrolytes such as acetic or 
carbonic acid, or for poly- 
electrolyte mixtures of any 
degree of complexity. In fact, 
any problem involving the 
mass action law can be quick- 
ly.solved and visualized. 

Constructed of plastic, cal- 
culator comes complete with 
case and instructions for use. 


(Graphic pH Calculator is 
available from Graphic Cal- 
culator Co., 633 Plymouth 
Court, Chicago 5, IIl.) 

For more information circle 
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Automatically fractionates 
liquid to tenths of 1 mi 


Uses-Features: Automatic 
fractionation of minute quan- 
tities of liquids, down to 
tenths of one ml, is possible 
with transistorized drop 
counter. 

Volume range of a few ml 
to tenths of one ml is well be- 
low that of siphons used in 
volume controlled operations, 
Typical fraction sizes are 01 
to 10 ml for aqueous solutions, 
and 0.05 to 5 ml for 95 per 
cent ethyl alcohol. Drops per 
fraction which may be counted 
are 4, 8, 16, 32, 64 and 128. 

Description: Liquid to be 
fractionated falls drop-wise 
across the path of a light beam 
that is directed at a photoelec- 
tric cell. 

Resulting electrical pulses 
are then registered by a noise- 
less, binary transistor-scaler. 
Fraction size can be varied in 
two ways: by selecting the 
scaling factor or by varying 
the outer diameter of the drop 
nozzle. 


(Transistorized RadiRac Drop 
Counter was developed by 
LKB-Produkter Fabriksaktie- 
bolag of Sweden. It is avail- 
able from Ivan Sorvall, Inc, 
Norwalk, Conn.) 

For more information circle 
7815 on Reader Service Slip. 


Makes glass surfaces 
water-repellent 


Uses: Liquid product may 
be applied to surfaces of glass 
apparatus, making them wa- 
ter-repellent. 

Product is particularly use- 
ful on stems and bulbs of pH 
electrodes. It may also be 
used on glass-to-metal seals, 
such as tube bases, thus low- 
ering electrical leakage caused 
by water vapor. 

Features: Keeps surfaces 
from being wetted for long 
periods and helps drain labo- 
ratory glassware almost com- 
pletely dry. 

It greatly facilitates clean- 
ing of such apparatus 4 
flasks, beakers, bottles, etc. 

Description: Non-corrosive 
liquid of minimum toxicity 
may be applied to either wet 
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or dry surfaces. 

Since it mixes with water 
easily, it is possible to use on- 
ly a few drops for coating 
large surfaces. 


(Product for making glass 
surfaces water-repellent 
(Desicote) is available from 
Beckman Scientific Instru- 
ment Div., 2500 Fullerton 
Road, Fullerton, Calif.) 

For more information circle 
7816 on Reader Service Slip. 


Automatically prints 
weight of samples in 
analytical balance 


An electronic instrument 
hag; been developed whereby 
an operator simply pushes a 
button to. automatically print 
weight of sample in analytical 
balance on a permanent rec- 
ord tape. 

Previous weight, tare weight, 
corrections for zero or buoy- 
ancy, as well as other data, 
are automatically added to or 
subtracted from weight; final 
results printed on tape. 


Printing analytical balance con- 

sists of an analytical balance, an 

electronic unit and an 8-place 

adding machine. Balance and 

adding machine may be used 
separately 


Serial or sample numbers 
can also be printed on tape 
if desired. Unit covers range 
from 200.0000 grams to 000.0001 
grams, 


(Printing analytical balance is 
a development of Wm. Ains- 
worth & Sons, Inc., 2151 Law- 
rence St., Denver, Colo.) 

For more information circle 
1817 on Reader Service Slip. 
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quality control 


Quick, accurate moisture 
measurement in 2 steps 


Instrument to measure 
moisture accurately and rap- 
idly in two steps is described 
and illustrated in 6-page bul- 
letin. 

All that is required is 
weighing out of sample on a 
special weigh-in scale _ into 
calibrated dishes; after drying, 
release balance and read off 
moisture content, directly in 
percent, from an illuminated 
dial. 

Brochure contains illustra- 
tions and _ instructions for 
step-by-step use to show all 
features of instrument. 


(Technical Bul 10-1, “Mois- 
ture Testing With Emphasis 
on Saving of Time and Labor”, 
is available from C. W. Bra- 
bender Instruments, Inc., 50 
East Wesley St., South Hack- 
ensack, N. J.) 

For your copy simply circle 
7818 on Reader Service Slip. 


Looking for 
laboratory services? 


Series of eight pamphlets 
explaining laboratory services 
on: vitamin assay, bacteriolo- 
gy, vitamin D assay, toxicity 
testing, food technology, 
chemistry, insecticide testing, 
and services to the feed in- 
dustry have been issued. 

Also a 16-pg booklet pre- 
sents physical facilities, giv- 
ing a pictorial tour through 
the laboratories, information 
on the various departments, 
plus a brief history of WARF. 

The literature is available 
from Wisconsin Alumni Re- 
search Foundation, 506 No. 
Walnut St., Madison 5, Wis. 

For your copy of this set 
7819 on Reader Service Slip. 


Burner has 5 different tips 
on revolving turret 


Complete range of flames 
and temperatures are instantly 
available on blast burner with 
five styles of tip mounted on 
revolving turret. 

Operator may dial any one 


(Continued on next page) 





Pneumatic Conveying & Bulk Storage News 


eee: for selecting 


PNEUMATIC CONVEYING 
and BULK STORAGE TANKS 


BULLETIN M-588 —12 
page DAY pneumatic con- 
veying guide just off the 
press. Discusses types of 
systems, illustrates and dia- 
grams high and low den- 
sity arrangements, shows 
equipment and tells “why” 
and “wherefore” of all 
types of pneumatic con- 
veying including so-called 
fluidizing systems. 


DAY « 


BULK MATERIALS 


BULLETIN 574 —12 pages, 

describes horizontal and 

vertical storage tanks. 

Points out savings and is Bg A 
filled with photos of var- he ORY Company 
ious installations plus de- ere ces 
scription of auxiliary 
equioment. 


Whatever your pneumatic conveying or bulk storage problem, look 
first in these DAY bulletins. They are valuable aids in selecting and 
ordering the right equipment for your plant. For your free copies 
use reader service card of this magazine or write direct toDAY. 


Me DAY Company 


villy, 


SOLD in UNITED STATES by w ', MADE and SOLD in CANADA by 

The DAY SALES Company ~ The DAY Company of Canada Limited 

848 Third Avenue N.E. Rexdale (Toronto), Ontario, Canada 
Minneapolis 13, Minnesota eae] Ft. William, Ontario, Canada 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 


7820 on Reader Service Slip. 



























STOP CORROSION 
tron destroying your plat f{ 


TRUSCON “Speed Rex” Protects Metal, ~ZaFs 

Concrete and Wood Against The Ravages ane | ee 
of Acids, Alkali, Moisture! ( aaa 

Truscon’s business is helping your Maintenance q 

Department cut costs, prevent expensive dam- 

age to your plant and equipment. 

One of Truscon’s products that can be tre- 
mendously helpful to your Maintenance Chief is 
“Speed Rex” .. . an all-purpose coating that owes 
its outstanding characteristics to DEVRAN, an 


Epoxy Resin that imparts to paint greater re- 
sistance to corrosive chemicals. 






IT’S ALIVE! IT’S DEVRANI 
Coen eee Pt. en- 
ables “ ex" to ince 
back from hard knocks as 
well as from chemicals. Actu- 
ally, a ball of solid Devran 
pee snes bounce than a golf 


Resists the 
Pee 


over eey VE 








Maintenance Problem? TELL IT TO TRUSCONI! 











4 TRUSCON 
* ~ o 
Rp eront 


Tee 


Sa Teme eee: 





TRUSCO 


Division of Devoe & Raynolds Co., Inc., 






7821 on Reader Service Slip. 
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(Continued from preceding page) 
of five orifices from 1.5 
through 6 mm diameter. 
Flame stays on as turret is ro- 
tated. Knurled turret mount 
stays cool to touch. 

Unit operates equally well 

on natural, manufactured or 
cylinder gases. Burner is 
made of brass and has ball- 
joint swivel base so that it 
may be angled in any direc- 
tion. 
(Blast burner with five tips 
(Flame-Selectro) is a product 
of Will Corp., Rochester 3, 
New York.) 

For more information circle 
7822 on Reader Service Slip. 


Lab fixture provides 
up to four outlets 
from one fitting 








Lab fixture is available 
which will accommodate up 
to four-way service from one 
fitting. Two-way fittings may 
be at 90 or 180 degree angles 
to each other. 

Color coded index buttons 
identify respective services for 


| gas and air, gas and vacuum, 
| air and vacuum, etc. 


Unit, having 3%’ IPS female 
inlets, is extra-heavy chrome- 
plated. It is available with or 
without heavy-duty hose 
cocks. 


(Vari-Outlet Turret, Model 
BL-4150, is a development of 
T & S Brass and Bronze 
Works, Inc,. Westbury, Long 
Island, N. Y.) 

For more information circle 
7823 on Reader Service Slip. 
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"We do NOT seal our cartons 
with kisses, Miss Timkins!"’ 


eenro ee: 
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STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de. 
pendable economical performance. 

We will gladly supply you with com. 
plete data and prices on the equipment 
you need. 




















STORAGE TANKS, Round, Oval and Rectangular. 
All sizes Standard or Cold Wall surface. 


—~ 





TRANSPORT TANKS. fTrailerized and _ truck 
mounted. One, two or three compartments. 





Stainless Steel Ver- 
tical Holding and 
Surge Tanks 


FIBRE-GLASS 
COOLER DOORS. 
All types 

sizes of in- 
sulated doors. 





Write today for literature on our complete 
line of epinives steel and fibre-glass equip- 
ment for the food industry. 


> 


STAINLESS EQUIPMENT 0. 


WALKER 
Dept. 45, New Lisbon, Wisconsin 


7824 on Reader Service Slip. 
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After operator releases lock handle 

the hopper automatically tilts for- 

ward, empties waste, returns to up- 

right position, and relocks itself in 
place 


Simplify handling 
of waste 


Accumulate refuse in self-dumping 
hoppers designed for use with 
fork-lift truck 


Poeun: Rising labor 
costs stemming from daily 
handling of 15 tons of waste 
material faced Associate Gro- 
cers, Inc., Seattle, Wash., 
which buys, stores, processes, 


In banana department, stems and 
damaged fruit are tossed into self- 
dumping hopper. Sweepings and 
trash are also put into this hopper 
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and distributes 60 carloads of 
fresh produce every week. 

Waste was being handled in 
bins, skids and cans which 
were moved by fork-lift 
truck to dock area, where 
waste was removed by hand 
and piled into garbage truck. 
One man spent three to four 
hours a day on this job alone. 

Solution: To eliminate this 
manual unloading operation 
the self-dumping steel hoppers 
were tried. 

When full, fork-lift truck 
transports them to refuse 
truck, elevates the hopper 
which empties itself when 
lock handle is released—see 
photo above. 

(Continued on page 111) 








LOW-COST, LONG-LASTING REPAIR 
OF CONCRETE SURFACES WITH 


1 Penntrowel 


Resigning yourself to a costly replacement job on worn-out or 
corroded concrete or cement surfaces in your plant? Don’t call 
a contractor—repair those damaged areas with new Penntrowel 
surfacing compounds! 

PENNTROWEL is a new kind of resin surfacing material. It’s tough, 
impermeable . . . resists acids, alkalis, solvents . . . bonds inseparably 
to repaired surfaces to give you long, trouble-free service. 
PENNTROWEL is easy and economical to use. No expensive equip- 
ment needed—you just trowel it on. No shut-downs—Penntrowel 
cures overnight for next-day service. And its cost is amazingly low. 
PENNTROWEL has been proved on the job in Pennsalt’s own plants. 
Its three specialized grades give top performance in all kinds of 
corrosion or wear applications. 


WRITE TODAY 


for Penntrowel Bulletin CP-627 
and installation cost data, 


Corrosion Engineering Products Dept. 683 
as n n 2 WL PENNSALT CHEMICALS CORPORATION 


@sulel cs Natrona, Pa. 


ae ae : Penntrowel is a trade-mark of Pennsalt Chemicels Corp. 


7825 on Reader Service Slip. 
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Teflon” Gaskets 


A DESIGN FOR EVERY JOB INVOLVING 
CORROSIVES, EXTREME TEMPERATURES 





SOLID TEFLON GASKETS remain chemically-inert, tough, non+ TEFLON-JACKETED GASKETS offer the advantage of using Tefion 
adhesive at temperatures from —110°F to +500°F. Furnished in without sacrificing resiliency and deformability. Applied widely to 
ring or full face sizes for all standard pipe diameters from 1” to glass-lined process equipment, light metal flanges, glass pipe 
12”. Will withstand pressures up to 300 psi. flanges and fittings. Fillers are available in all types of gasketing 


materials, 





SPIRAL WOUND METAL-TEFLON GASKETS will maintain tight SPECIAL TEFLON GASKETS of all shapes can be furnished to your 
joints where temperatures cause expansion or contraction of equip- drawing or template. Also, Teflon-Treated Blue Asbestos Gasketing 
ment. Used against acids, chemicals. Recommended for tube plates, is ideal where a less expensive, yet strong, compressible seal is 
manholes, handholes, flanges. needed to resist acids. 





Teflon gasketing is another part of “the Garlock 2,000"... two thousand dif- 
ferent styles of packings, gaskets, and seals. Get more details from your Garlock 
representative, or write for Catalog AD-154. 


*DuPont Trademark for T.F.E. fluorocarbon resin 


THE GARLOCK PACKING COMPANY, Palmyra, N. Y. 


For Prompt Service, contact one of our 26 sales offices and warehouses throughout the U.S. and Canada 


Packings, Gaskets, Oil Seals, Mechanical Seals, Plastics Division: United States Gasket Company 


Molded and Extruded Rubber, Plastic Products 
7826 on Reader Service Slip. 





Canadian Division: The Garlock Packing Co. of Canada Ltd. 








Association 
News 


Instrument 
Society of 
America’s 


Fourteenth Annual 
Conference and Ex. 
hibit will include 
this year technical 
presentations on in- 
strumentation appli- 
cations in the tood 
processing field as 
part of over-all In. 
dustry Department 
Conference. Confer- 
ence also will in- 
clude Technical De- 
partment Confer. 
ence, instrumentation 
clinics and _ mainte- 
nance workshops. 


Institute of 
Sanitation 
Management’s 


annual Sanitation- 
Maintenance Confer- 
ence and Show will 
have four sessions 
which should interest 
food processors: the 
Food Processing Di- 
vision papers and 
panel discussion on 
the afternoon of Sep- 
tember 22; the sym- 
posium on the im- 
portance of sanitation 
as a managed func- 
tion, on the morning 
of September 23; the 
Mill Bakery Divi- 
sion papers and 
panel on the atfter- 
noon of —— 
23: and the Septem- 
ber 24 morning ses- 
sion on official reg- 
ulation of food sani- 
tation. 


Illinois 
Institute of 
Technology 


offers five 17- week 
courses in food en- 
gineering in its eve- 
ning division. The 
courses, which will 
run through the first 
semester, beginning 
September 21 - 
ne January 
are: Food SS 
ing: Quality Control; 
Introduction to Food 
Engineering; 
Engineering Labora- 
tory: Food Engineer- 
ing Unit Operations; 
and Food Engineer- 
ing Unit Operations 
Laboratory. Classes 
involve one evening 
or one Saturday ses- 
sion per week. Reg- 
istration dates are 
September 14, 
and 17 (latter for 
raduate students). 
‘or information 
a Ww. Colvest, 
Dean, Evening 
vision, Illinois Insti- 
tute of Technology: 
3300 ©Federal er 
Chicago 16, Ill. 


Processed Apples 
Institute, Inc. 


has elected as_ presi 
dent L. W. Brows, 
vice president, sales, 
National Fruit 

uct Co., Inc. 


fi 
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sanitation 


(Continued from page 109) 

Capacity of hoppers is from 
% to 2 cu yd. 

Waste disposal is further 
simplified by stationing hop- 
pers close to point of use. In 
banana section, where most 
effective savings were made, 
hopper is alongside conveyor. 

For dock area, a hopper is 
stationed on the ground along 
side of the dock (see photo). 

In packing green onions, a 
hopper is fitted with a wood- 
en rack. Loaded lugs are 
placed on this rack so that 
when packer cuts off onion 
tops, they fall directly into 
hopper. 

Results: After about a 
years operation with four 
hoppers, Associate Grocers 
found self-dumping hoppers 
saved four manhours a day. 

Housekeeping of shipping 
dock is easier and cheaper. 
Refuse is either swept into 
hopper or dumped into it 
from refuse barrels (see pho- 
to). When hopper is full, it is 
emptied into garbage truck 
by fork truck. 

In addition, $200 per year 
were saved in replacement 
costs for the containers pre- 
viously used. The four origi- 
nal hoppers have not re- 
quired any maintenance. 

Labor and other savings al- 
ready achieved have encour- 
aged company to plan on ex- 
panding use of self-dumping 
hoppers to other departments. 


(Self-dumping steel hoppers 
are a product of Roura Iron 
Works, Inc., 1407 Woodland 
Ave., Detroit, Mich.) 

For more information circle 
7827 on Reader Service Slip. 


Refuse barrels are quickly emptied 

into hopper stationed alongside 

shipping dock thereby keeping busy 

area clean and clear. Hopper is emp- 
tied into truck in seconds 
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..O OK for new ways to prevent spoilage 


ao 


EXTRAORDINARY NEW GERMICIDE 


WELADYNE is a new “Tamed Iodine’”® germicide for food 
plants. Its advantages for the reduction of spoilage are 
extraordinary. Nonselective biocidal activity. Lack of 
toxicity. A detergent action that eliminates separate clean- 
ing. Extremely low cost. And more, as indicated above. 


WELADYNE Offers greater germicidal capacity than other 
germicides. As shown by tests on common pathogens. It 
is quick acting, long lasting. Destroys bacteria that cause 
odors and spoilage. Inhibits their reformation without 
residual carry-over of odor or flavor. 


WELADYNE, with its “Tamed Iodine” advantages, costs less 
than 2¢ a gallon at general-purpose use dilution. It has an 


PROGRAMS AND SPECIALTIES 
FOR PROTECTIVE SANITATION 
AND PREVENTIVE MAINTENANCE 


unmatched history of scientific evaluation and success. 
Why not use it as a hand dip and for general housekeeping 
throughout your plant? We’d be glad to supply a sample 
and full information. Just call your local West offite. Or 
send the coupon below to our Long Island City head- 
quarters, Dept. 19. 


(0 Send a WELADYNE sample and full information. 
0 Have a Representative call. 


Nam 
TE cca ee ceca rans ane 


WEST CHEMICAL PRODUCTS INC, 
42-16 West Street, Long Island City 1, New York 
Branches in principal cities 
CANADA: 5621-23 Casgrain Avenue, Montreal 


WEST DISINFECTING DIVISION 


7828 on Reader Service Slip. 








‘SOLUTION TO MATERIALS HANDLING PROBLEM —Jamison Horizontal Sliding Doors are 
located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 
speed handling in new dairy sales-cooler building 
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FASTER, MORE CONVENIENT loading and 5 
unloading. 48 loading stations prevent costly e@ In a unique demonstration of modern dairy efficiency, 


truck delays, speed deliveries. the Roberts Dairy Company, Omaha, Nebraska, has accel- 
erated handling and streamlined operations with a new 
241’ long sales-cooler building. Jamison Single-Leaf Hori- 
zontal Sliding Doors are an important feature of this 
new facility. 





a enero 


The doors are designed to save space, minimize refrigeration 
loss and to provide easier, faster loading and unloading. 
Jamison doors are available in many types and sizes for 
practical, economical solutions to any problem. For addi- 
tional data, consult your architect or write to Jamison Cold 


fa va Storage Door Co., Hagerstown, Md. 
s i 





SPACE-SAVING Horizontal Sliding Doors facili- 
tate high volume movement of dairy products. 
Architects: Cecil A. Martin & Associates—Omaha, Nebraska 


CUID Sreseaeue VOORS 


Hertel, Johnson, Eipper, Stopa— Chicago, lil. 
Insulators: Low Temp Insulations—Omaha, Nebraska 
Contractors: A. Borchman & Sons—Omaha, Nebraska 
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maintenance 


Tape replaces messy 
pipe dope 


Uses: Positive sealing of all 
types of pipe threads may 
now be accomplished with 
tape instead of dope. Usable 
under difficult service condi- 
tions, it will handle almost 
all fluids and gases. 

Features: Tape can be used 
in temperature range from 
—250 to 500 F and for pres- 
sures to thousands of pounds, 

Satisfactory on all types of 
pipe, sealer is self lubricating, 
never hardens, prevents gall- 
ing and seizing. 

Description: Seal is easily 
made by wrapping tape tight- 
ly around male threads. Thus, 
voids are filled thereby mak- 
ing a leak-proof connection. 

Made of Teflon, it is mar- 
keted in % in. by 288 in. rolls, 
packed in clear plastic box 
for protection and _ conven- 
ience. 


(Thred-Tape is available from 
Crane Packing Co., Dept. FP- 
4, 6400 Oakton St., Morton 
Grove, Ill.) 

For more information circle 
7830 on Reader Service Slip. 


How to reduce 
floor maintenance 


The narrower joints be- 
tween bricks in floor are, the 
better and more durable floor 
will be (optimum joint width 
is thickness of trowel blade). 
Other money saving ideas are 
included in a 4-page bulletin. 

Illustrated, brochure con- 
tains information on_ brick- 
floor installations featuring 
the preparation of corrosion- 
resistant and wear-resistant 
joints. 

Complete procedures and 
techniques for proper instal- 
lation of new brick floor or 
repairing existing one, using 
special non-shrink grout, are 
included. 


(“Embeco Method for Setting 
Floor Brick,” Bulletin E-27B, 
may be obtained by writing 
the Master Builders Company, 
7016 Euclid Ave., Cleveland 
3, Ohio.) 
For your copy simply circle 
7831 on Reader Service Slip. 
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Helical gearing, combined with 


worm gearing produces 


High efficiency 
speed reducer 


Broad line of heavy duty 
worm gear speed reducers of- 
fers basic improvements over 
standard worm gear drives. 

Helical attachments for dou- 
ble and triple reduction units 
combine efficiency advantage 
of helical gearing with high 
ratio advantage of worm gear- 
ing (see graph). 

Improved tooth forms, pre- 
cision ground alloy _ steel 
worms, special bronze gears, 
and ground helical gears re- 


or without base are available. 

Units can be supplied with 
attachment to protect driving 
and driven equipment from 
overload damage. Device me- 
chanically actuates micro- 
switch which instantly breaks 
motor control when output 
torque of reducer exceeds 
predetermined value. 

Part interchangeability per- 
mits stocking of all ratios from 
5 1/6:1 to 1212:1 with center 
distances from 3 to 21 in. 


NEW PHILADELPHIA DRIVE 
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CYCLOTHERM 


Puts a quicker crust on 
this loaf of bread! 


ee 


en re. 


7 
INTERSTATE BAKERIES is one of the world’s larg- 
est bakeries. In Cincinnati, Ohio, they produce over . 


Ld 
750,000 loaves of bread per week, plus rolls and nf 
buns. Two 125 h.p. Cyclotherms provide all the £ 
heat for the bakery, and furnish steam to put . ; 
the crust on their rye bread. 

<ses 


... all the steam needed, 
at lower cost, in less space! 


Interstate Bakeries, like many other processing plants, have 
found that Cyclotherm Package Steam Generators provide the 
capacity and flexibility to handle all their steam needs. Only one 
of the two 125 h. p. Cyclotherms is commonly in use . . . operating 
at peak efficiency. The other comes into use under peak demands 
. .. such as when providing steam to crust the bakeries’ rye bread. 


Because of compact design . . . Cyclotherms save up to 1/3 the 
space required by conventional boilers . . . the two 125 h.p. 


Shaded area shows gain in efficiency for helically- 
geared speed reducer over conventional single worm as 
reduction ratio increases from 10 to 90 


package generators fit easily into existing room. 


sult in compactness of reduc- 
ers. 

One basic housing design for 
each size allows flexibility in 
mountings and drives. Top, 
bottom, or side mounting, with 


Better maintenance 
of centrifugal pumps 


Combine rubber O-rings 
with adjustable SS wearing 
rings 


If some of your centrifugal 
pumps require excessive 
Maintenance, then consider 
the technique which has been 
Successfully used in a brew- 
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(Worm gear speed reducers 
are manufactured by the Phil- 
adelphia Gear Corp., G St. be- 
low Erie, Philadelphia 26, Pa.) 

For more information circle 
7832 on Reader Service Slip. 


ery. 

This brewery uses four 3 by 
24% in. all-bronze pumps for 
pumping wort under high 
pressure. As a quality control 
measure, lines are closed 
every two hours. A caustic 
solution is then circulated to 
cleanse the system. 

The combination of wort 
and caustic results in corro- 
sion and erosion, particularly 

(Continued on next page) 





Cyclotherm begins saving money even before they go to work. 
They require no expensive foundations or stacks. Only five simple 
connections, and installation is complete. 


Interstate Bakeries report that maintenance of their two Cyclo- 
therms is practically nothing. The two steam generators are in 
constant service except for 15 minutes each day when the boilers 
are blown down and water treatment is checked. 


Cyclotherm Package Steam Generators are available with oil 
and/or gas burners to permit you to take advantage of the best 
fuel prices in your area. In addition, the patented principle of 
Cyclonic Combustion with Perfect Diffusion Burning consumes all 
the fuel . . . provides a minimum of 80% efficiency from only two 
passes. 


YEARS RAED WA Clip to Your Letterhead 
P ASMA AER, 


2 GENRRINOA 


Grerornerm 
a Wy STEAM AND HOT WATER GEntn Aton’ 


Please send me complete information on 
Cyclotherm Package Steam Generators 
used in Bakeries and Food Processing 
Plants. 


A Division of National-U.S. Radiator Corp. 
6l E. First St., Oswego, N. Y. 
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The big PLUS irs aoomm in Oakite 








> : Sas iP ee, PO 
Mechanized method cleans 
100-foot table in 10 minutes 


MECHANIZED CLEANING is more profitable cleaning, 
as this example shows: 

Stainless steel skinning tables at a fish packing plant 
were. cleaned daily by a crew armed with brushes and 
powdered soap. Scrubbing the oily deposits from each hun- 
dred-foot table was a tedious, time-consuming job. 

Now one man, using an Oakite Hot-Spray Unit and a 
solution of Oakite Composition No. 20, gets this same table 
shining bright in just 10 minutes! What’s more, the unit 
is doing a wonderful job cleaning floors, walls and canning 
equipment. 


The big PLUS in Oakite 

Working with Oakite is like adding the services of a con- 
sulting sanitation engineer. It brings you the latest infor- 
mation on modern cleaning methods . . . time—and money- 
saving equipment... results of continuing research...a 
vast background of experience . . . materials guaranteed 
to perform. Ask your local Oakite man for a demonstra- 
tion. Or, write for Bulletin F-9414. Oakite Products, Inc., 
26G Rector Street, New York 6, N. Y. 


OE 


rs’ leadership in industrial cleaning 









Technical Service Representatives in Principal Cities of U. $. and Cenada 


7834 on Reader Service Slip. 














sanitation 


(Continued from preceding page) 
under the casing wearing 
rings. 

When pumps were disman- 
tled for repair, adjustable 
wearing rings were substitut- 
ed. Also, rubber O-rings were 
placed between the tongue of 
the casing ring and the casing. 
One O-ring was installed on 
each side of the tongue. 

The impeller was replaced 
with a new one that had been 
machined for adjustable 
wearing rings. After its instal- 
lation, axial clearance is easy 
to adjust. 

Adjustable wearing rings 
provide an axial clearance 
which is adjustable and self- 
cleaning. The velocity and 
pressure differentials in these 
rings prevent balling of fi- 
brous or adhesive material. 
This design feature elimi- 
nates the primary cause of 
seizing and freezing of rotat- 
ing elements. 





To adjust clearance between im- 
peller hub and face of wearing 
ring lock pin (arrow) is re- 
moved, ring is turned to new po- 
sition for correct clearance, then 
lock pin is inserted in new spot 


drilled hole 


Because clearance can be 
easily adjusted and therefore 
original clearance maintained, 
high efficiency can be kept 
over life of pump. 

All adjustable wearing rings 
in pumps up to 18 by 16 inches 
are stainless steel. Their cost 
is from 7 to 10 per cent of bare 
pump. 

They can be adjusted sev- 
eral times before it is neces- 
sary to replace the impeller. 


(Pumps with adjustable stain- 
less steel wearing rings and 
rubber O-rings are a product 
of Allis-Chalmers Manufac- 
turing Company, Milwaukee 
1, Wis.) 

For more information circle 
7835 on Reader Seryice Slip. 
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Any impurities small enough to 
pass through the orifice of this Fig. 
629 nozzle will never clog the sin- 
gle large internal feed hole. 
Monarch offers a full line of effi- 
cient, dependable, advanced design 
nozzles to... 


* WAX FRUITS 

RINSE VEGETABLES 

POWDER MILK 

DRY EGGS _... 

WASH FILTER CAKE 

* HUMIDIFY BANANA 
ROOMS 


Remember... 


Make Monarch NOZZLES standard 
equipment for all direct-pressure 
spraying. 


Send for Catalog ! 


YT IOL 


Cen) Lee Le 


3401 GAUL STREET 
ae) dea ee 
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maintenance 


Tape eliminates 
pipe dope 


Uses: For sealing threaded 
pipe joints. Plastic tape can 
be used in place of messy 
dope. Just wrap once around 
thread and tear off. 

Features: Tape is inert to 
acids, alkalies or solvents. It 
will tolerate temperatures 
from —250 F to 500 F and 
can be used on any type of 
piping. 

Teflon tape acts as_ lubri- 
cant when joint is made, does 
not harden after application. 
Piping can therefore be eas- 
ily dismantled years later. 

Description: Tape is avail- 
able in widths of %, %, or 
1 in., in self-dispensing rolls 
of 250, 500 and 1000 inches. 
It is also marketed in 70-in. 
do-it-yourself kits. 

(Tape-Seal is a product of 
Friesland Plastics Company, 
Friesland, Wis.) 

For more information circle 

7837 on Reader Service Slip. 


Cart, front loading, 
eliminates shoveling refuse 


Uses: For clean-up of dry 
refuse in mills, cereal and 
food processing plants. 

Features-Description: Ref- 


. 
Cart's narrowness permits ma- 
neuvering ease 


use can be swept directly in- 
to cart, which tips forward so 
that forward lip meets ground. 
Steel body is 18 x 18 x 18 


(Continued on next page) 
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ZIP-ON — quick as a wink! STRIP OFF —hands stay clean! 


new! POLY=D gloves by Wil-Gard 


POLYETHYLENE DISPOSABLE 


New Wil-Gard clear Polyethylene, five-fingered Dis- 
1 DEPENDABLE SOURCE posable Gloves offer the most convenient hand protection 
INDUSTRIAL GLOVES ever developed. Lightweight, flexible and moisture- 
Poly-D proof, they protect hands from scores of chemicals, 
Natural Rubber powders and resins . . . safeguard precision parts against 
Soft-Lined Latex ; ‘ ; 

perspiration corrosion. 


Unlined Latex 
ee aes: *pnprene Poly-D Gloves feature stronger, heat-welded seams 

nlined Black Neoprene : : ; 
Unlined White Neoprene with super-smooth edges that provide excellent resistance 
Buna-N : to snagging and tearing. Pre-powdered with Bio-Sorb*, 

Compar Plastic ; ; ; ; 

they’re extremely easy to slip on or strip off. Ambidex- 
oe trous, you can wear them on either hand. For full details 
on Poly-D—the newest member of the famous Wil-Gard_ 

family—call your nearest Wil-Gard distributor. 


10 QUALITY LINES 


WIL-GARD AND POLY-D 
ARE TRADEMARKS OF 
THE WILSON RUBBER 


COMPANY. | 


*BIO-SORB 

DUSTING POWDER iS A 
REGISTERED TRADEMARK 
OF ETHICON, INC. 


Sold Only Through Distributors 


PATENTED——OTHER PATENTS APPLIED FOF 


pki BS: a hae Me © He Gate i en et PR ee eae I? Pe Tee iy ne dee fe 2s ae ae ® 


LA tee GAR D 


WILSON RUBBER COMPANY: INDUSTRIAL DIVISION CANTON 6, OHIO 


A Division of Becton, Dickinson and Company °* Pacific Coast Warehouse: 530 Howard St., San Francisco 5, California 


7838 on Reader Service Slip. 





See 












RI-CLOVER 


TCL CLL 
help protect the purity 
Na a TT 


Tri-Clover stainless 
steel sanitary fitting 
with bevel seat con- 
struction; ‘‘ACME”’ 
sanitary threads, 





Tri-Clover Tri-Clamp 
fittings offer quick 
easy assembly and 
disassembly; long 
trouble-free fitting life. 


Tri-Clover stainless 
steel valves are avail- 
able in a full range 
of types and sizes to 
meet every require- 
ment, 


Tri-Clover full-flow 
magnetic traps em- 
ploy an Alnico magnet 
toassure maximum re- 
moval of tramp metal. 


Tri-Clover sanitary 
centrifugal pumps are 
fabricated of highest 
quality corrosion-re- 
sistant metals to pro- 
vide efficient long- 
term service, 


EXPORT DEPT.: 8 South Michigan Ave., Chicago 6, U.S.A.—Cable TRICLO 


Brantford, Ontario 


r x 
View shows a typical installation 
‘Of Tri-Clover sanitary fittings and 
evalves serving a modern oran 
concentrate plant in Florida. 





Photo courtesy Evans Properties, Inc. 


sabe It takes quality to make quality! That’s why so 
many food processors, bottlers and brewers select Tri- 
Clover Division’s stainless steel fittings, valves and 
pumps for the quality design and construction that pro- 
tects the quality of their products. 

Through continual research, Tri-Clover has developed 
exclusive stainless steel design features that guard against 
corrosion, assure the highest degree of sanitation at all 
times, and provide quick, positive control of liquid flow. 
Fast assembly and disassembly, easy cleaning, and long, 
reliable service add economy to Tri-Clover Quality. 

Let Tri-Clover engineers help you solve your piping 
and pumping problems. Write for descriptive literature. 
See your nearest TRI-CLOVER DISTRIBUTOR 


$-89 


LADISH CO. 


Tné-Clouer Division 


Kenosha Wisconsin 


IN CANADA: 


RRO 
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sanitation 


(Continued from preceding page) 
inches, flared to facilitate 
loading and unloading, and 
constructed of 16 gauge steel, 
all welded. 

Wheels are equipped with 
rubber tires and ride on ball 
bearings. 

Balanced action permits 
ease in handling load or 
dumping refuse when un- 
loading. 

Cart is painted orange as 
recommended by safety codes, 


(Janitorial cart is manufac- 
tured by Screw Conveyor 
Corporation, 700 Hoffman St, 
Hammond, Indiana.) 

For more information circle 
7840 on Reader Service Slip. 


Step-up in 
sweeping efficiency 


Three models of mechanical 
sweepers cover wide range of 
applications in and _ around 
plant. 

On all models brushes re- 
volve in compartment kept 
under partial vacuum. As 
main brush picks up _ heavy 
dirt, lighter dust is sucked 
through filters by high vol- 
ume fan. 





Walk-behind sweeper has finger 
tip controls in handle for quick 
and easy operation 


Walk-behind model, as 
shown in photo, propels it- 
self at 1.9 mph, clears a 34 in. 
path. Power to its 1 hp motor 
is supplied from two 12 Vv 
batteries that can be changed 
in five minutes. 
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Designed for cleaning nar- 
row aisles and congested are- 
as, machine is only 33 in. 
wide. It has a 26 in. floating 
brush and 17 in. rotary side 
brush. Dirt falls into 2 cu ft 
hopper. 

A rider-type sweeper is 
driven by a 7 hp air cooled 
engine. Dual floor pedal con- 
trol eliminates hand shifting. 
Sweeper moves at 5 mph and 
clears 28 in. path. 

It is 42 in. wide, has 28 in. 
brush and 4.5 cu ft dirt hop- 
per. Turning radius is 60 in. 

The third model, also of the 
rider type, is battery driven. 
It moves at 4.5 mph and has 3 
speeds forward and 3 speeds 
backward. 

Machine sweeps a_ 53 in. 
path and has a turning radius 
of 65 in. 

This sweeper has two 1 hp 
motors; one propels machine, 
other drives brush. 

It is 42 in. long and its 
holding hopper has a capacity 
of 12 cu ft. 


(Floor sweepers are products 
of the G. H. Tennant Co., 721 
N. Lilac Drive, Minneapolis 
22, Minn.) 

For more information circle 
7841 on Reader Service Slip. 
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Extra-wide angle 
circular-spray 


Uses: For spraying or wash- 
ing inside of tubular units. 
Nozzles can also be applied 
in air washers, roof cooling 
and other applications. 

Features: Spray heads are 
made in two styles—to pro- 





ll ol mn calles Be waiader es 


Extra-wide spray potvers are 
180° flat (left) and 160° hol- 
low-cone (right) 


vide a 180° flat circular spray 
or a 160° hollow-cone spray. 
Capacities range from .75 to 
10 gpm at 40 psi. 

Description: Standard noz- 
zles are made with male con- 
nection to fit pipe sizes of % 
in., % in., and % in. They are 
manufactured in brass, 303 
SS, or special metals. 


(“Span-Jet” nozzles are made 
by the Wm. Steinen Mfg. Co., 
43 Bruen St., Newark, N.J.) 

For more information circle 
7842 on Reader Service Slip. 
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| PLASTIC PIPE AD 
| WITH NO 
| PICTURE? 


me ee ee 


Cn GR GOD GED GS Se GENE cneND kD MENS ce cometD cee came comm cel 


_ Because almost all plastic pipe looks the same. You 

| know yourself that looks can be mighty deceiving, and 
. | piping that goes wrong can be mighty expensive. 
_| A picture means nothing...but... 


There are scores of brands of plastic 
pipe on the market ...made of a dozen 
different kinds of materials. Most of it 
is labeled “corrosion-resistant” but the 
results may be good, bad or indifferent 
depending on your choice. A picture 
is no help. Here’s what to look for 
instead: 


al material? No 
oa tiles, i one plastic can handle 
all liquids and gases...no one has all 
the physical properties required of a 
truly universal pipe. Closest to it are 
Ace Riviclor (Rigid PVC) and Ace-Ite 
(rubber-plastic blend). The former is 
a little better on chemical resistance, 
the latter is a little better on impact 
strength and heat resistance. Both same 
price. 


:ouah®? Thousands of chemical 
plants say ‘“‘yes”. Pipe is now available 
in several wall thicknesses ...in flexible 
tube sizes (Ace-Flex clear transparent), 
up through gas-tubing sizes (Ace-Ite 
and Ace Riviclor), through flexible 
Supplex polyethylene pipe, and Sched- 
ules 40 and 80 rigid plastic pipe for 
pressures up to 490 psi. 


Above that, there’s Ace rubber-lined 
steel pipe. And don’t forget Ace soft- 
rubber-lined pipe for resistance to 
abrasion. 


Where do ! use it? For corro- 
sive chemicals and gases of all types. 
The only ones that are difficult are cer- 
tain solvents and chlorinated aromatic 
hydrocarbons, and if you’re careful to 
pick the right one of the many Ace 
materials, you can even handle most 
of these tough corrosives. Use plastics, 
too, for water lines, gas lines, electrical 
conduit, etc., or any lines where the 
pipe passes through corrosive vapors 
or damp areas, or goes underground. 


is there a plastic for hot 
corrosives’? Yes, Ace Tempron, 
which is good to 275 deg. F. with most 
chemicals. Stays chemical resistant, 
strong, and rigid where other plastics 
may be attacked or may sag. 


Fiow can i dodge “trial and 
error’ ? Go to a company that has 
no axe to grind. We, for instance, make 
no less than nine different kinds of pipe 

.. with fittings and valves to match... 
and give you thoroughly unbiased 
advice backed by 100 years of expe- 
rience and prices as low as you'll find 
anywhere. 


FREE 
SELECTOR 
CHARTS 


20 valuable pages...comparable 
properties, chemical resistance, costs, 
etc. of 11 plastics and rubber materials 
Write today for Bulletin CE-50. 


AMERICAN HARD RUBBER COMPAN 


as 

t- ROCESS 

in. r Division of Amerace Corporation 

or ; 

v "Gotta ask old Trigger-Happy what we'll be processing this ACE ROAD BUTLER, NEW JERSEY 

ed week." 

G 7843 on Reader Service Slip. 
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sanitation & maintenance 


Plastic 
55-gal drum 





Strength, dielectric and 
moisture resistant character. 
istics of fabrics are charted. 

In these fabrics and tapes, 
strength of fibrous glass js 
added to chemical and non- 


adhesive properties of Teflon, 
MICROCLONE © costs 25 per cent less ee eee z ponte to 
© weighs 84 per cent less either glass fabric or Teflon d 
alone. : 
g Features: Plastic drums are (“Fluorglas” is available from t 
" oe ‘ resistant to all acids and Cadillac Plastic & Chemical s 
“Soni ear mages gta: earacbiagera fremont tne Nrawend aa Tey se rit § Co, Iii Second Ave, Se 
P dette eae lled = er echo oe proof, dent-proof, and easily troit 3, Mich.) st 
ments...and with impressive savings in installe cost an space requirements. Clensintile. For your copy simply circle ‘ 
Perfected DUSTEX tubes of cast aluminum provide cling-free, self-cleaning Description: Drums are in- 7847 on Reader Service Slip, a 
surfaces ae special contouring to assure maximum material recovery ... jection molded of white poly- 
protrusion-free design meeting highest sanitation requirements. ethylene. Their inside diam- yy 
Rugged all-metal construction with no moving parts, no filters to clog, eter is 24 in. and they stand ay 
no sludge to pump. 31 in. high. Paint kills mold c] 
CHECK THE ADVANTAGES of Microclones if you are manu- organisms on contact (' 
facturing or processing powdered milk, coffee, sugar, flour, F 
om, — or other foodstuffs that present dust problems, Mold organisms may be a 
we killed on contact with a paint Cc 
P.O. BOX 2520 © BUFFALO 25, N.Y. containing barium metaborate ti 
monohydrate. By controlling 
mold problems, paint offers 78 
longer film life, better sanita- 
tion and easier maintenance 
since less frequent painting is 
required. 

Semi-gloss surface resists Vi 
soiling and discoloration from in 
processing fumes. Normal soil 

= 

Paint is available in both 

MO R é enamel and primer to give 
complete aloes pro- ail 
tection where two coats are 

PUMP Round valve surface is _Ball-guided valve rotates required. ” 

streamlined. No crossbars and swings with each Plastic 55 gal drums weigh only : : . 
or obstructions in seat to stroke of the pump. Each 10% Ib as against 65 Ib for (BarTite paint is a develop- ani 
: C A i AC i TY restrict the flow of liquid. turn, each swing a lapping steel drums ment of Cook Paint & Varnish ] 
action — a continuing per- Co., PO Box 389, Kansas City f ani 
. mee They are equipped with owes) - 
: 7 For more information circle it 
ee AT LESS P UMP SP E E D tight-fitting, splash-proof lids 7g4g on Reader Service Slip. I 
: which fasten’ securely by eli: 
H with ZX. : means of steel closure ring. shi 
; Drums can be nested for don 
shipping or storage. Make equipment mi: 
’ PUMP VALVES Free vertical action assures (Plastic 55-gal drums are water tight for 
' : ; : ; : instant opening and clos- manufactured by Redmanson use 
It’s a fact. This revolutionary valve increases pump volume with _jng, Ball stem is a friction- Corporation, 630 Loucks Mill A 12-page catalog illus- I 
| less pump speed! Here s how the Royal Crown Valve operates: —_ less guide. Road, York, Pa.) trates and describes self-seal- fast 
| Valve is guided by a frictionless ball stem (not a rigid guide) For more information circle ing fasteners, shaft seals and ers 
| which allows it to oscillate and turn freely with the fluid stream The Pump Valve 7846 on Reader Service Slip. switch seals. was 
i with a minimum of resistance. This means you can pump a y Seali terial is made of cati 
: with 1000 Seats ealing materia 
i greater volume at a slower pump speed for maximum pump silicone rubber useable in I 
4 efficiency and economy. Royal Crown Valves have only three EACH TURN temperature range of —160 to or 
‘ separate parts which assures long, trouble-free service. They EACH SWING ' 500 F smc 

are adaptable to all reciprocating pumps and all liquids. A PERFECT SEAT Describes coated , 

Write for literature and engineering data. glass fabrics (Copies of APM catalog 309 C 
may be obtained by writing the 
in Ww) BALDWIN-LIMA-HAMILTON CORPORATION Properties, applications, and A. P. M. Sales Corporation, tion 
AD/JEN | ORK CONSTRUCTION EQUIPMENT DIVISION available types of Teflon- 252 Hawthorne Ave., Yonkers, 7 
14120 E. ROSECRANS AVE., P.O. BOX 38, LA MIRADA, CALIFORNIA — glass fabrics and ad- New Sore) imply circle 785) 

BALDWIN-LIMA-HAMILTON CORPORATION, LIMA, OHIO esive tapes are the subject For your copy simply cire 

of a 4-page illustrated folder. 7849 on Reader Service Slip. 

7845 on Reader Service Slip. 
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45 new units in line of 
gear and fluid drives 


Extensive line of gearmo- 
tors, motogears, and fluid 
drives are presented in 48- 
page book. 

Well illustrated, literature 
describes functions of these 
various types of drives. De- 
tailed selection data, dimen- 
sions, overhung load ratings 
and mountings are given. Al- 
so listed are such accessories 
as couplings, backstops, and 
slide rails. 

An engineering section, 
with service classifications and 
application information is in- 


cluded. 


(“Gearmotors, Motogears and 
Fluid Drive”, Book 2747, is 
available from the Link-Belt 
Company, Dept. PR, Pruden- 
tial Plaza, Chicago 1, III.) 

For more information circle 
7850 on Reader Service Slip. 


Vinyl based paint 
in powdered form 


Just add water, stir, then 
paint with brush or roller 


Uses: For interior walls, 
ceilings and wood work. May 
also be applied on exterior 
surfaces of wood, masonry 
and concrete walls. 

Features: Paint is packaged 
and sold in dry form. With 
water added at point of use, 
it becomes smooth emulsion. 

Powdered form of paint 
eliminates water weight in 
shipping, is more practical to 
store. Usability of water for 
mixing provides single vehicle 
for practically all general 
uses, 

Description: Vinyl paint is 
fast drying, has no odor, cov- 
ers in one coat, and can be 
washed 72 hours after appli- 
cation. 

It can be applied in humid, 
or wet weather. Paint-film is 
smooth after drying. 

Cardinal “K” is produced by 
the Cardinal Paint Corpora- 
tion, 1105 S. Tenth St., St. 
Louis 4, Mo.) 

For more information circle 
7851 on Reader Service Slip. 
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Alemite Portable Lubricator Saves 95 Man-Hours 
Drum of Lubricant Applied! 


For Every 


Every point of lubrication in your 
plant can cost you needless time 
and money if you use old-fashioned 
hand lubrication methods! 

With this Alemite portable air- 
powered lubricator, you save 95 
man hours for every 400-lb. drum 
of lubricant applied. Over two 
weeks of one man’s time saved. 


ALEMITE 


a TO Yor eS a 


1850 Diversey Parkway, Chicago 14, Illinois 


That’s how you can cut mainte- 
nance costs with Alemite. 

In addition, Alemite’s Model 
“711-A” is so compact and portable 
that it can bring clean, waste-free 
lubrication to any machine—any- 
where in your plant— reducing ma- 
chine downtime and prolonging 
machine life. Its pivot-swing dolly 


holds container upright at any pull- 
ing angle for easy moving over 
rough ground, indoors over rough 
floors, even up and down steps! 
Step up to fast-moving, time- 
saving lubrication methods! Check 
Alemite’s complete line of air- 
powered and electric-powered lu- 
brication equipment for industry. 


7 ~MAIL COUPON FOR COMPLETE INFORMATION f= 4 


porwr ewe we ee ee 


7852 on Reader Service Slip. 


Alemite, Dept. 1.99 
1850 Diversey Parkway, Chicago 14, Illinois 


Please send me your free catalog of Alemite industrial 


lubrication equipment. 


ID svc ictindicsacineencensstenitieenenengeanenreiniatiiiieenteaaiied ~ 


Company. 


Address 
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PROTECT M&CHINERY AND EQUIPMENT, FROM CORROSION BY ACIDG, 
ALKALI, FUMES AND MOISTURE WITH {ORGANIC AIR DRY COATINGS’ 


MOST CHEMICALLY 





Send for 
DAMP-TEX NO-RISK TRIAL OFFER. 
EPO-LUX 100 (Epoxy) is a new breakthrough in chemistry that cures metal main- 
tenance problems due to extreme corrosion from chemicals or continuously wet 
surfaces. Its 75% glass-hard film adheres tenaciously, and resists deterioration, 
cracking, chipping or peeling. 


FOR WET WALLS 
NOTHING BEAUTIFIES 
SANITIZES AND WEARS 

aL.¢- 
FLOORS RESURFACED, PATCHED OR GROUTED with 


Damp-Tex FLOOR-NU RESIST ALKALI, ACIDS, 


AMERICA’S FOREMOST AND SEVERE ABRASION 


TIME-TESTED SEND FOR NO-RISK TRIAL QUANTITY. Test Floor-Nu 
STEELCOTE MFG. CO. ST. LOUIS 3, MO. RODNEY, ONTARIO, CANADA 


7853 on Reader Service Slip. 





$ the answer to your 
wash-up problem— 


Hot and Cold Water 





Lm 
< 


SERVICE CAP <_Y 


Paperlynen Caps are ADJUSTABLE to 

any headsize. Insure perfect fit. Light 

and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 


HOSE STATIONS 
AND 
MIXING UNITS 





Consult your dealer or write 
for complete catalogue 
and specifications 






PAPERLYNEN COMPANY 
555 West Goodale St., Dept. H-9, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 





Firm Name. scien’ a a a 


Address. mains . benalieetos 


City. > __State 
Signature 

of Manager. 
Name of Paper Jobber most frequently patronized: 





NICOLET AVE 


OCU WAV Na Laer 





7854 on Reader Service Slip. 7855 on Reader Service Slip. 




















maintenance 


Ceiling tile has 2-hour 
fire retardant time 


An acoustical ceiling tile 
has been developed which | 


adds significant properties of 


fire-protection to buildings, k7 
has a two-hour fire retardant | 
time design rating in official” 
tests conducted by Under. 


writers Laboratory, Inc. 


Tile is designed to provide’ 
effective fire protection for 
structural steel members and | 
the floor or roof assembly un- 4 


der which it is installed. 


(Acoustical Fire-Guard ceil-% 
ing tile was developed by® 
Armstrong Cork Co., Lan-— 


caster, Pa.) 


For more information circle | 
7856 on Reader Service Slip, } 


New method for 
sterilizing rooms 


Vapors of sterilant have 
penetrating power to kill 
dry spores 


A new method for steriliz- 
ing production areas should 
be useful wherever it is es- 
sential to eliminate all mi- 
crobial contamination. 

All exposed surfaces in any 
enclosed area can be steri- 
lized in less than 90 minutes 
at 75 per cent relative hu- 
midity, room temperature of 
not less than 75 F, and con- 
centration of 2 to 4 milli- 
grams per liter of the steriliz- 
ing agent beta-propiolactone. 

Because rapidity of sterili- 
zation depends on relative hu- 
midity in area to be treated, 
dispensing equipment includes 
integral humidifying apparat- 
us to maintain relative hu- 
midity above 75 per cent. 

Sterilant is a vaporous form 
of the chemical beta-propio- 
lactone. Agent can be pack- 
aged, shipped and used with 
complete safety with proper 
attention to safeguards as de- 

(Continued on page 123) 


uct at right, circle 7857... 
see information request blank 
opposite last page. 
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NEW INGREDIENTS FOR NEW AND IMPROVED FOOD PRODUCTS 


FLO-SWEET BLENDS...a growing family of fine sweeteners 


When only the right combination of characteristics will meet your requirements 
for a top quality sweetening agent . . . turn to Flo-Sweet. In the growing family A FLO-SWEET BLEND 
of Flo-Sweet blends, you will find a rich variety of types and ratios from which FOR EVERY NEED! 


to choose. 
These principal Flo-Sweet blends are 


Doubly refined and united by a special comogenizing process for utmost comogenized at the refinery for complete 
uniformity, Flo-Sweet blends open up whole new fields for food manufacturers uniformity : 
who are readying new table delicacies to tap tomorrow’s rich and growing SUCRODEX (cane sucrose and dextrose) 


markets. To find out how these versatile sweetening agents can best fit into your INVERDEX (cane invert and dextrose) 
AMBERDEX (amber sucrose and dextrose) 


own new food products development program, consult your Flo-Sweet En- 
SUCROSE/CSU (sucrose and corn syrup) 


gineer. Or write for the brochure “New Ingredients for New and Improved 
Food Products.” It tells all about four new Flo-Sweet liquid sugars! 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


fee 
eee 
ee F 
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‘ 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 












For efficiency and savings available in no other 
machine of this type, introduce your products to the 
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MODEL ST—12, 18, 24 POCKETS ( 
n 
es 7. o ‘ 
—the startling, all-new machine designed, i 
ats N 
= e a 
developed and perfected by FMC for filling ‘ t 
. * bas ts 
granular, free-flowing products into cans. 
7 
Incorporated in the FMC Flexi-Filler are way- travel sequence that carries them through Py 
ahead features of design and construction found only 40° of filler’s perimeter before they re- _ 
in no other can filler. Its broad adaptability to sume straight-line travel. This permits speeds f , 
handle free-flowing granular products (see par- up to 300 cpm, depending on can size and - Fl 
tial list below), coupled with the ease of chang- product. . 
ing from one can size to another in a range from e Individual Pocket ‘‘No can-No fill’”’ prevents l 
211 to 603 diameters, give the Flexi-Filler a real discharge from pocket unless can is properly 
flexibility all its own. positioned under it. Reduces spillage and 
Here are just a few of its important features: waste. ot 
e Individual cut-off gates move with the pocket, e Cleaning up, no matter how frequent, is made Alc 
eliminating ‘dead plate” abrasion problems, easy because new design prevents product 
and permitting a highly accurate pre-meas- build-up, and permits thorough wash-down. pil 
urement into telescoping pockets — with no Your CMD representative will give you com- su 
product damage. plete details and furnish recommendations based wi 
e Synchronized straight-line can travel greatly on your specific products and requirements. Call co! 
simplifies can handling. Cans are indexed him today, or write the general sales office near- ca 
positively under filling stations, in a fill-and- est you. 
in. 
cre 
Designed for such products as: t up 
Berries In addition, the Flexi-Filler : oi 
Cherries will handle such specialty 
Prunes products as popcorn, hard fic 
Apricot Halves candies, nuts and blanched " 
Peaches, diced or sliced ravioli. . 
Beets, small whole or diced pli 
Carrots, diced tiv 
Potatoes, diced dr 
Lima Beans F 
Kidney Be 
—_ cl 
The 
St., 
F 
786 
Hoy 
A 
Putting Ideas to Work shor 
lem: 
FOOD MACHINERY AND CHEMICAL : indu 
24-Pocket Machine, : 
CORPORATION illustrated with eens Fi 
sols t tro! anoc 
Canning Machinery Division ered, ae 
General Sales Offices: prod 
WESTERN: SAN JOSE, CALIF. +» EASTERN: HOOPESTON, ILL. and 
(858 on Reader Service Slip 
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sanitation 


(Continued from page 120) 
tailed in a bulletin. 

This bulletin also describes 
physical, chemical and _bac- 
tericidal properties of steri- 
lant. Penetrating ability of 
vapor through various mate- 
rials is discussed. 

It contains three charts 

showing sterilizing time vs. 
concentration; sterilizing time 
vs, relative humidity; and 
sterilizing time vs. vapor 
analysis. 
(Further information on 
‘‘BPL’’, beta-propiolactone, 
may be obtained by request- 
ing 9-page Technical Bulletin 
No. 0818-1 from Wilmot Cas- 
tle Company, 1935 E. Henriet- 
ta Rd., Rochester, N.Y.) 

For your copy simply circle 
7859 on Reader Service Slip. 


Floor topping is 
chemically inert 


Uses: For food, bottling and 
other plants having severe 
floor corrosion problem. 

Features-Description: Top- 
ping is a dense, non-porous 
surfacing compound that 
withstands impact, wear and 
corrosive action. It is chemi- 
cally inert. 

Material, when applied % 
in. thick bonds firmly to con- 
crete, metal, or wood. It sets 
up for foot traffic overnight 
and for heavy wheeled traf- 
fic over weekend. 

Topping can also be ap- 


Sie 


Now you can turn to one major source of supply for your 
speciality adsorbent needs. Johns-Manville introduces Celkate® 
synthetic magnesium silicates and Micro-Cel® synthetic cal- 
cium silicates —first of a new line of adsorbents developed for 
a wide range of uses in industry. 


Painstaking laboratory tests and actual plant operations 
have proved the efficiency of these adsorbents in removing free 
fatty acids from vegetable and animal oils, solvents, and lard 
...in removing color and odor from lard, edible oils, naphtha- 
lene, stearates, and kerosene. 


The unusually light color of Celkate and Micro-Cel make 
them adaptable to countless industrial sorption problems. 
They provide distinct flavor improvements in the processing 
of many foods. They are also used in the sorption of soluble 
iron from glacé syrups. 

Next time you need adsorbents or assistance with a related 
problem, contact your nearby Johns-Manville Celite* engineer 
first. After studying your problem he can offer specific recom- 
mendations or refer it to the Johns-Manville Research Center 
for additional analysis. Send the coupon for his location and 
more complete information. You obligate yourself in no way. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica products. 


On 
- Sw 
JouNs-MaANVILLE ADSORBENTS 


a 


plied 1/16 in. thick as protec- 
tive surface for tank linings, 
drains, walls, and benches. 


uv 


PRODUCTS 


JOHNS-MANVILLE 


Johns-Manville, Box 14, New York 16, N. Y. 
caichm silicate In Canada: Port Credit, Ontario. 
silicate 


Type Please send me additional information on the new J-M Adsorbents. 
I have the following application(s) in mind: 


SOME TYPICAL PROPERTIES 
Celkate 


Micro-Cel 
synthetic 
synthetic magnesium 


(Chemi-Top is a product of 
The Garland Co., 3748 E. 91 
St. Cleveland 5, Ohio.) 

For more information circle 
7860 on Reader Service Slip. 


loose weight 
(Ib/cu. ft.) 


- 37 we 260 (water) 
/o 


Wet density 
(ibs/cu. ft.) 


How to control corrosion 


A 16-mm, color, sound film Position 
shows how corrosion prob- 
0 are solved in various Company 
Industries. 

Film tells what causes ne oe 
anodes and cathodes to form ; City 

on steel surfaces, how they gl 
produce electrolytic corrosion 

and what can be done about 


(Continued on next page) 


Name 


COR tate 


O Have a Johns-Manville Celite engineer contact me. 


hiss desinsncetsenieinentabinnsiniteinibaaiiditcaie 
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EDMONT CASE NO. 636: Icing refrigerator cars, $16.67 a 
dozen neoprene gauntlets lasted 20 shifts. Edmont recom- 
mended a lower priced plastic coated No. 414 Snorkel, which 
wore over 40 shifts, at more than 50% saving. 


EDMONT GLOVE CUT COSTS 
IN HALF, HANDLING ICE 


In the case above, the Edmont-recommended Snorkel 
glove wore more than twice as long because it fit the job. 
Its vinyl coating has a special 
finish which gives excellent 
wet grip. Extremely flexible 
jersey liner, wing thumb and 
curved, pre-flexed finger pat- 
tern aid dexterity. Extra- 
coating on palm now gives 
20% longer wear. 





No. 414 SNORKEL 
vinyl plastic coating 
EDMONT CASE No. 612: In a 
West Coast fish cannery, 
cotton gloves lasted only 
half a shift. Edmont recom- 
mended a rough finished, 
natural rubber coated glove 
(No. 660W Grab-it) which 
wore as long as 28 shifts, re- 
ducing monthly glove costs 
per worker from $7.60 to 61¢. 





No. 660W GRAB-IT 
rough rubber coating 


EDMONT CASE No. 637: Han- 
dling wire-bound crates of 
poultry wore out ordinary 
plastic coated gloves in 6 
shifts. Edmont recommended 
the plastic coated No. 404 
Snorkel. It wore 20 shifts, re- 
duced glove costs 75%. 





No. 404 SNORKEL 
vinyl plastic coating 


FREE TEST OFFER TO LISTED FIRMS: We make more than 
50 types of gloves to fit different jobs. Describe your 
operation, materials handled and temperature condi- 
tion. We will supply samples of the correct glove for 
on-the-job testing. Edmont Manufacturing \ 

Company, 1212 Walnut Street, Coshocton, Ki hoy 
Ohio. In Canada write MSA, Toronto. Edmont 


Edmont JOB-FITTED GLOVES 
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maintenance 


(Continued from preceding page) 
this problem. 

Also discussed are inhibi- 
tors, alloys, hot-dip galvaniz- 
ing, cathodic protection, met- 
allizing, organic coatings and 
inorganic zinc coating. 


(Film on corrosion is avail- 
able from Amercoat Corp., 
4809 Firestone Blvd., South 
Gate, Calif.) 

For more information circle 
7863 on Reader Service Slip. 


Compares maintenance 
coating systems 


Chart is designed to aid en- 
gineers and maintenance per- 
sonnel concerned with corro- 
sion resistant coatings. 

It compares 17 standard 
systems, showing strong and 
weak points of each. Accurate 
resistance ratings are listed 
against chemical and mechan- 
ical exposure. 

Compatibility over old 
paint, surface preparation and 
general comments are in- 
cluded. 

Use of 4-page chart will 
help avoid incorrect selection 
of generic types; help choose 
most effective protection. 


(“Comparison of Maintenance 
Coating Systems,” chart No. 
5, may be obtained from the 
Carboline Company, 32 Han- 
ley Industrial Court, Brent- 
wood 17, Mo.) 

For your copy simply circle 
7864 on Reader Service Slip. 


$22.83 not $17.50 
is cost of spray nozzle 


Price of the Strahman 
water-saver spray nozzle de- 
scribed in our July issue, p. 74 
was incorrectly listed as $17.- 
50. Current price is $22.83. 

This is the nozzle which can 
be manually adjusted by 
means of a lever to a mist, 
light spray, coarse spray or 
solid stream. It shuts off auto- 
matically when the lever is 
released. 

It is made by Strahman 
Valves, Inc., Nicolet Ave., 
Florham Park, N.J. 
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Get Lasting Protection Against Slipping 
With Alcoa Abrasive Tread Plate 









Injury no longer travels this ramp. Keeping it at bay is Alcoa® 
Aluminum Abrasive Tread Plate with its hard, abrasive sur- 
face that remains slip-proof even when wet, oily or greasy. 
It is made with tough particles of fused aluminum oxide and 
is the only nonskid floor plate that gives all the advantages 
of lightweight, corrosion-resistant aluminum. Because wear 
only serves to renew the surface by uncovering abrasive par- 
ticles imbedded below the original level, it offers lasting pro- 
tection against slipping accidents that can injure skilled 
workers, cause expensive production breakdowns and in- 
crease insurance rates. 













Find out how you can reduce accidents by installing easy: 
to-handle Alcoa Abrasive Tread Plate in aisles, ramps, cat: 
walks and other areas where slippery deposits accumulate. 
For more information, check the coupon below, write Alu: 
minum Company of America, 1688-J Alcoa Building, Pitts 
burgh 19, Pa., or call your nearest Alcoa Distributor. 










Your Guide to the Best in Aluminum Value 





For Exciting Drama Watch “Alcoa Theatre,’’ 
Alternate Mondays, NBC-TV, and “Alcoa Presents,” 
Every Tuesday, ABC-TV 
















Aluminum Company of America 
1688-J Alcoa Building, Pittsburgh 19, Pa. 






Show me how Alcoa Abrasive Tread Plate prevents slipping. Please send a FREE sample~ 
also application, design and fabricating data. 








NAME AND TITLE 





ADDRESS 





CITY AND STATE 
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PROCESSING 
Operations, Equipment, Accessories 


Fast cooling of viscous product 


Peanut butter and starch base for salad dressing 
cooled by direct-expansion refrigerant in a com- 
pact, mechanically agitated-film, tubular heat 


exchanger 


Usvatry the limiting factor in heat 
transfer to or from a viscous product is 
the poor heat transfer characteristics of 
the viscous product. 

Tubular heat exchangers in which the 
viscous product is agitated in an annular 
space by rapidly revolving rotors have 
been designed to overcome these charac- 
teristics. 

So successful is this type heat exchang- 
er in improving the heat-transfer charac- 
teristics of viscous products that in cool- 
ing applications, the amount of cooling 
obtained is frequently limited by the 


American brand peanut butter at 
the rate of 2500 Ibs an hour is 
cooled from 175 to 100 F in a sin- 
gle-pass through the compact 
Swept Surface® heat exchanger 
shown to the left of Robt. Bond, 
Plant Supt., and Zan Burroughs, 
Mgr. "F" and "D" refer to flange 
and door components of heat ex- 
changer assembly — see close-up 
photos below. Photo at left shows 
three 5-hp Freon 22 compressors, 
which are part of the cooling sys- 
tem. One of compressors serves as 


a stand-by unit 


‘ cooling medium — not the viscous prod- 

uct. 

It One way that this latter problem has 

y. been overcome is by use of direct-ex- ~ oe starch base ee 
id pansion flooded-refrigerant systems. Two yee a 100 F - fo of 5000 
eS such applications of Swept Surface®* leno tener’ tn Beened Serlanett 
” heat exchangers are shown in the accom- heat exchanger shown adja- 
Z panying photos. wel cent to kettle at left. At right 
° The heat-exchange units in these ap- the ammonia compressor. Ver- 
ed plications are quite compact. The heat tical tank at left of compres- 
in- 


lu- 


ple- 


1G 


exchanger itself is a 6” diameter cylin- 
der, 42” long. 

Overall size of a single tube heat ex- 
changer is 6’ x 2’ x 3’ high. Note that the 
heat-exchanger cylinder is completely 
accessible from both ends. 

Construction features are shown in 
the accompanying photos. The agitator 
blades may be constructed of hardened 
stainless alloy or plastic. 

The displacement dasher is rotated at 
a speed most suitable for the product 
and temperature range involved. For the 
two applications shown in the photos the 
rpm is 350 for peanut butter and 380 for 
starch base. 

Power required per cylinder depends 
on what is being processed. The peanut 
butter application requires a 15 hp drive; 
the starch base application, a 10 hp drive. 

Pressure drop of the products flowing 
through the heat exchanger is nominal, 
e.g. 2 to 10 psi. 


(These CP Swept Surface® heat ex- 


(Continued on next page) 
*Swept Surface’ is a registered trade name 
of The Creamery Package Mfg. Company. 
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sor is the secondary liquid 
ammonia receiver and liquid 
trap, complete with dual pres- 
sure relief valve. The extra 
volume provided by this tank 
in the refrigeration system 
keeps the maximum pressure 
developable within safe limits 
should there be a failure in 
the ammonia power system. 
(Note that the refrigerant is 
in contact with heated  sur- 
face.) 





At left is shown a typical agitator as- 
sembly. The agitator blades are mounted 
on displacement-type dasher. Diameter 
of dasher as well as design of blades de- 
pends on application. 

The ends of the dasher are mounted in 
easily removed "doors'' making the heat- 
exchange cylinder fully accessible from 
both ends. The “doors in turn are 
mounted on special flanges which hold 
the removable heat exchange cylinder 
in place as shown in photo [also see 
"F" and "D" in photo at top of page) 





















processing 


(Continued from preceding page) 
changers are also designed for 
cooling with chilled water, 
glycol or brine; heating with 
hot water or steam. Units may 
be obtained with one to four 
cylinders per base. They are 
manufactured by The Cream- 
ery Package Mfg. Company, 
1243. W. Washington Blvd., 
Chicago 7, IIL.) 

For more information circle 
7866 on Reader Service Slip. 


This close-up photo above shows 
a unit having two heat exchange 
cylinders mounted side by side in 
various stages of assembly. The 
special flanges also hold the "O" 
ring seals for containing the re- 
frigerant 


Centrifugal separation 
for 5 basic applications 


A two color, 16-page, well 
illustrated bulletin describes 
the design, operation, and ad- 
vantages of centrifugal sepa- 
rator for 5 basic liquids-solids 
applications. Specifications 
and broadened applications 
and performance are given. 
Also described is a pres- 
sure centrifuge which will 
operate at pressures as high as 
150 psi, as well as various 
other models of the line. In- 
cluded is a description of re- 
search and testing laborato- 
ries which are equipped and 
staffed to handle pilot scale 
operations as well as_ basic 
investigation in centrifugation. 


(“Merco Centrifugal Separa- 
tions for the Process Indus- 
tries”, Bulletin No. 2606, is 
available from Dorr-Oliver 
Incorporated, Havemeyer 
Lane, Stamford, Conn.) 

For your copy simply circle 
7867 on Reader Service Slip. 
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IN PRODUCTION QUANTITIES. A new centrifugal 


force Liquid-Solids blender has evolved from P-K’s ex- 
clusive “Twin-Shell” design. It blends never-before- 
practical combinations of liquids and solids! It reduces 
conventional blending operations to a single step! 

For new combinations of liquids and solids, this amaz- 
ing blender offers untold advantages. Applicatioris are 
limited only by imagination. They range from chemical 
reactions to coating very light solids such as cork, to 
producing all types of controlled granulations from fine 
to coarse. 

In conventional applications, the one-step P-K Liquid- 


Solids blender often eliminates two and three separate 
stages of blending, pulverizing and screening. It replaces 
a multiplicity of equipment. It reduces equipment invest- 
ment and materials handling costs. 

P-K Liquid-Solids units blend up to 40% liquids by 
weight. Blending requires minutes, not hours. It involves 
four simple actions: 1) Dry Solids are charged to about 
65% of shell volume. 2) Solids are tumbled and aerated to 
break up agglomerates. 3) Atomized liquid is dispersed 
through patented centrifugal force spray discs. 4) Prod- 
uct is discharged from the bottom of the blender. 

All surfaces of the blender are freely accessible. The 
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Liquid-Feed bar is easily removed. These features speed 
cleaning and safeguard against contamination. Sizes 
range from laboratory models to 50 cu. ft. capacity. 


FREE PRE-TEST OFFER. You can preview blending 


economies at our Laboratory. Pre-testing predicts savings 
in processing and handling and realistically demonstrates 


Paftferson 


Chemical and Process Equipment Division, East. Stroudsburg, Pennsylvania 


the unique performance of this blender. 


Our pre-test facilities for blenders — and also for P-K | 
Vacuum Tumble Dryers — are at your disposal. Send or | 
bring your test materials. For complete information call | 
(Stroudsburg — Hamilton 1-7500) or write George | 


Sweitzer at our East Stroudsburg Headquarters, 1609 


Hanson Street. 18 | 


7868 on Reader Service Slip. 
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processing 


| Summarizes technology 


on ion exchange 


To assist in the application 


| of ion exchange to processing 


problems Dow Chemical has 
compiled data and technology 


| in a 75-page book, well illus- 
| trated with graphs and dia- 
| grams. 


The text is divided into four 
broad fields: Principles of Ion 
Exchange; Applications of Ion 


| Exchange; Test Procedures; 


and Laboratory Guide. An 


| appendix lists in detail the 
| physical and chemical charac- 
| teristics of Dowex Resins. 


| (“Dowex: Ion Exchange” is 
| available from The Dow 
| Chemical Company, Engi- 


neering Chemicals Sales, 
Midland, Mich.) 
For your copy simply circle 


| 7869 on Reader Service Slip. 


Halts costly leakages 
in steam lines 


Problem: Repair and _ re- 


| placement of valves were con- 
| tributing to production stop- 
| pages and raising maintenance 
| costs at Treesweet Products 
| Co., with plants in California 
| and Florida. 


For instance, steam hose 


| lines were leaking constantly, 


and in two weeks or less, 


| valves would not shut off 
| steam and had to be replaced. 


No production downtime with 
new valves 


Solution: Bronze _ globe 


| valves with a seating alloy 


hardened throughout (to resist 


| corrosion and wear better than 


existing stainless alloys for- 
(Continued on next page) 


127 








big word 

for the 
Urschel 
Model 

RA 

DICER, 
STRIP-CUTTER 
AND SLICER 


For 

Pickles, 
Vegetables, 
Fruits, 

Candied Fruits, 
Fruit Peel 





The New Urschel Model “RA” 
Dicer, Strip-Cutter and Slicer 
gives you these new advantages: widest range of cuts— from relish sizes of 1/16" x 1/8” x 1/8" to full 3/8" 
cubes, strip-cuts and slices » more perfect dices than ever before » operating 
speeds are quickly changed to provide the best dicing efficiency for various 
products and size cuts desired — means maximum capacity and higher quality 
cuts » saves your valuable process syrups » no product crushing —all the juice 
is locked in p plugging is avoided by more direct product transfer from slicing 
to dicing knives » stainless steel product contact surfaces » one motor instead 
of two—mounted above operating parts for complete protection 
> capacity up to 10,000 lbs. per hour 
The new ‘‘RA”’ Dicer replaces 
the model ‘‘R”’ unit in the Urschel line 


Write today. Complete information promptly on request. 


URSCHEL 


LABORATORIES inc. 
VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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(Continued from preceding page) 
merly used) were tried. 

Seats and discs of valves 
were lapped to micro-optically 
smooth seating surface. 

Results: Installed in 1954 
and 1955, these alloy valves 
have required no maintenance, 
despite heavy duty service. On 
blower blowoff valves, steam 
passes at 310 psi, at tempera- 
tures around 250°F. Leaky 
hose line valves are no longer 
a problem. 


(LQ600 Bronze Globe Valve 
with “Brinalloy” seating metal 
is product of Lunkenheimer 
Co., Cincinnati, Ohio.) 

For more information circle 
7871 on Reader Service Slip, 


Snap-on drum girdle 
Heats, or cools 55 gal drums 


Uses: For bringing contents 
of drums to required temper- 
ature more quickly, thereby 
simplifying storage problems 
and easing processing sched- 
ules. 

Features-Description: Unit 
consists of single-embossed 
platecoil. It can be quickly 
changed from one position to 
another on same drum or 
from one drum to another. 





Drum heat exchanger has quick- 
acting clamp and insulated han- 
dles for rapid change of position 


Flexible connections are 
provided. These may be 
hooked up to steam lines, hot 
or cold water, or some re- 
frigeration source. In _ this 
manner heat can be added or 
withdrawn from barrel. 


(Drum-warmer is a_ product 
of the Platecoil Division, 
Tranter Manufacturing, Inc., 
735 E. Hazel St., Lansing 9, 
Michigan.) 

For more information circle 
7872 on Reader Service Slip. 
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fp PROCESSING 


Operations, Equipment, Accessories 


Will titanium solve heating- 
equipment problems ? 


Can be used where SS not satisfactory 


and is easier to clean 


Fabricated equipment costs 
are only 2 to 3 times that of SS 


Advantages of titanium 
over SS alloys may warrant 
its use despite the extra cost. 

Although pure titanium cost 
is 10 times that of SS pound 
for pound, equipment fabri- 
cated from titanium is only 2 
to 3 times as costly as SS. 

Because titanium has a 
lower density (more sq ft/Ib), 
and a high strength-weight 
ratio, reductions in cost are 
made. Thus for a given appli- 
cation, thinner gage and 
therefore less pounds can be 
used. 

Titanium is ductile, easy to 
fabricate, can be annealed, 
heat-treated and welded. 


Pilot HE available on loan 


For test purposes on an ac- 
tual production basis, a small 
tubular HE of titanium is 
available on a loan basis. 


One outstanding character- 
istic of titanium is its high re- 
sistance to corrosion and ease 
of cleaning. Its resistance to 
virtually all chemicals sur- 
passes that of stainless steel. 

It is immune to chlorine, 
inorganic chloride solutions, 
and chlorinated organic com- 
pounds. 

These features make metal 
a natural for applications 
where foods are processed in 
brine or contain brine. Also 
where cleaning agents con- 
taining chlorine are used. 

Titanium will not pit, even 
when exposed to brine for 
long periods of time. Its sur- 
face is such, because of 
the nature of the corrosion- 
resistant film, that most de- 
posits (even “burn-on”) can 
be washed off with cold water. 

It is one answer to the prob- 

(Continued on next page) 


Small titanium heat exchanger, suited for pilot plant operation, 

is designed for maximum conditions of 500 F and 150 psi. Unit 

has four ¥%4 in. OD tubes which have a wall thickness of 0.049 in. 

Shell and channel nozzles have !'/2 by 150 ASA flanges. Flow 
through tubes is parallel 
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STANDARD 
or SPECIAL. 


your costs go down 


a 


45 = 


PROCESSING EQUIPMENT 


Lee facilities are highly adaptable 
to production of custom-designed 


equipment. Let us discuss 
requirements with you 


PEE 


414 PINE STREET, PHILIPSBURG, PA.. 


ok hs 


METAL AS ME. CODE 
PRODUCTS CONSTRUCTION 
COMPANY, INC. 
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processing 


(Continued from preceding page) 
lem of dissolved traces of met- 


als in foods, juices, flavor ex- | 


tracts and essential oils. 

Tests conducted by Fritzsche 
Brothers Corporation of Clif- 
ton, N.J., showed titanium to 
be superior to 3 grades of SS 
and two high-nickel alloys. 
All metals were evaluated in 
eugenol, oil orange and other 
flavors. 

Use of titanium for process 
equipment will keep traces of 
metal so low that they are no 
longer a factor. As a result 
methods previously used to 
overcome their presence can 
be eliminated. 


(Readers interested in tita- 
nium heat exchanger should 
write A. G. Caterson, Super- 
visor of Market Development, 
Titanium Division, Crucible 
Steel Company of America, 
PO Box 467, Midland, Pa.) 


Flat spray 
2/3 gai per hour 


Uses: For spraying opera- 
tions requiring a flat atomized 
spray at extremely low vol- 
ume. 

Can be applied in contin- 
uous mixing and coating op- 
eration where only very small 
quantity of liquid: pef unit 
time is desired. 

Features: Flat spray nozzles 
have a high degree of uni- 
form atomization which is ob- 
tained by hydraulic pressure 
alone. No pneumatic connec- 
tions are required. 











Hydraulically operated atomiz- 
ing nozzles are made with three 
different spray angles 


Rated capacity of nozzles is 
exactly controlled. At 40 psi, it 
is 2/3 gal per hour. 

Description: Orifice of noz- 


zle is produced in a special | 


process and has a shape that 


is “semi-elliptical.” Its area is 


equivalent to a 0.009 in. di- 
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STYROFOAM! pares repairs, 


puts the freeze on costs for Royal Castle! 


Royal Castle Systems, Inc. of Miami, Florida, depends upon patties, freshly baked hamburger buns and doughnuts to 62 
Styrofoam* to keep both maintenance costs and tempera- Royal Castle shops in the area. 
tures down in holding room and zero-storage areas of its 


new ultramodern commissary building. Cold storage applications such as this make good use of 


Styrofoam to keep costs low and insulating efficiency per- 


After careful study, Royal Castle settled on Styrofoam be- manently high. Its light weight makes it easy to handle and 
cause of its unique combination of properties, and because less costly to install. Low heat transmission and unyielding 
of its successful service in similar installations where little resistance to water and water vapor transmission provide 
maintenance has been required since construction a decade initial high insulating efficiency and keep it high. 

or more ago. Approximately 90,000 board feet of this su- 
perior insulating material were required for the commissary For more information, contact the nearest Styrofoam dis- 
building, a facility which provides such items as fresh beef tributor or write Plastics Sales Department 2227BH9. 


*Dow’s registered trademark for its expanded polystyrene 


THE DOW CHEMICAL COMPANY + MIDLAND, MICHIGAN 
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Approved Insulation Contractor: L. L. Jackson, Inc., Miami, Florida, 
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Long-lived, low-maintenance 


STYROFOAM 


keeps operating costs low 


Refrigeration operating costs start low and 
stay low when Styrofoam seals the cold 
space, for the insulating properties of water- 
resistant Styrofoam won’t decrease with 
time. Water and water vapor do not pene- 
trate its non-interconnecting air cells to 
transfer heat and increase the load on re- 
frigeration equipment, or to freeze, swell 
and crack the insulation. 


Styrofoam is permanent, won’t crack, 
crumble or pack down. Because it is light- 
weight, easy to handle and can be cut with 
ordinary tools, Styrofoam can be quickly 
and economically installed. For more infor- 
mation on the uses of Styrofoam as a low 
temperature insulation, write Plastics Sales 
Dept. 2227BH9. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
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ameter circle. 

Nozzles are made in stand- 
ard %, %4, % in. NPT pipe 
sizes. 


(Micro-nozzles are made by 
Spraying Systems Co., 3213 
Randolph St., Bellwood, Ill.) 

For more information circle 
7875 on Reader Service Slip. 


Heat transfer 
and immersion firing 


Two 4-page brochures, the 
first and second of a series, 
cover the subjects of heat 
transfer and immersion (fire- 
tube) firing. 

The first presents a dis- 
cussion of the three elemen- 
tary types of transfers. The 
second analyzes immersion 
firing. 


(“Engineering News  Bulle- 
tins”, A.I.A. File No. 30-C are 
available from Sellers Engi- 
neering Company, 4876 N. 
Clark St., Chicago 40, Ill.) 
For your copy simply circle 
7876 on Reader Service Slip. 


Washes filter in 1 min 
with only 1/5 cleaning 
solution formerly used 


A jet nozzle has been de- 
signed to provide added force 
during clean-in-place washing 
cycle of pressure leaf filter. 


Jef nozzle at top of photo is 
shown spraying cleaning solution 


Increased force of jet spray 
is accomplished by using high- 
er pressure, permitting the re- 
moval of tenacious materials 
from the filter leaves and re- 
ducing cleaning time to one 
minute. 

(Continued on next page) 











DYNAMIC SEPARATION 


for all-round better performance... with the 


MERCONE 


SCREENING CENTRIFUGE 


For fruit and vegetable juice processors, the Mercone Screen- 
ing Centrifuge is designed to provide continuously high rate 
separation of feed slurry into dry pulp and liquid filtrate. 

Combining the outstanding features of a centrifuge and a 
screen, the Mercone is a compact, completely enclosed sani- 
tary unit. 

Highly successful applications of the unit to orange, apple, 
carrot, celery and cabbage juice extraction have conclusively 
proven that the Mercone Screening Centrifuge consistently 
produces a high yield—high quality product. And in many 
instances, high labor and high maintenance cost methods 
previously used are eliminated. 

Why not consider now the possibilities of applying 
“Dynamic Separation”. . . either to improve your present 
flowsheet or in future expansion planning? Typical operat- 
ing results are available. For complete information, write— 
Dorr-Oliver Incorporated, Stamford, Connecticut. 


Mercone—T.M. Reg. U.S. Pat. Off. 


“ornR-CouiveR 


8 €&.@ 2 Pe 2 2:7 3 


WORLD - WIDE RESEARCH + ENGINEERING + 


STAMFORD coun nweetrtt¢ eT 
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Beech-Nut produces five cereals—Oatmeal, Rice, Hi-protein, Corn, and Mixed Cereal 
—with the help of four Buflovak Double Drum Dryers. Continuous quality of the 
dried product is held by simple drum adjustments and knife tension control. 


Buflovak Drum Dryers 
run a 140-hour week... 
take just 4 hours to clean 


Beech-Nut Life Savers’ four Buflovak Dryers pro- 
duce 210,000 pounds of flaked cereal during the 140 
hour week. They operate three shifts a day, six days 
a week, less four hours for general cleaning. Operat- 
ing personnel particularly like the accessibility of 
all parts which makes cleaning fast and easy. 


Only .3% downtime, Mr. A. Burr Craft, Rochester 
Plant Manager, says, “In a fifty week operating 
period of 1958, total outage time for the dryers did 
not exceed 80 hours, or .3% of total dryer down- 
time.” This continuous record of production is not 
unusual at Beech-Nut, where planned preventive 
maintenance of equipment is rigidly practiced. It 
was reported that Buflovak service men take a real 
interest in the equipment, stop in periodically to in- 
spect the machines. 


Beech-Nut uses Buflovak Lab for work on dryer 
usage with other products. Buflovak engineers have 
recently run tests on knives and endboards. 

See how this completely equipped Buflovak cus- 
tomer service laboratory can help you test your new 
products. Pilot plant models can be set up to test, 
evaluate, and improve processing operations of all 
types. You select the unit suited to your needs, 
based on test results, or on your specifications. For 
detailed information, send for Catalog 384 on dryers, 
or 381 on laboratory facilities. 


BLAW-KNOX COMPANY 


Buflovak Equipment Division Saat 
1559 Fillmore Avenue , 
Buffalo 11, New York BIAWANOX 


7878 on Reader Service Slip. 
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Less washing time has also 
cut the amount of cleaning 
solution required to only 1/5 
the amount previously used, 

Nozzle provides double- 
acting fan-shaped jet stream 
to clean the front of one leaf 
and the back of the other as 
| plates are rotated. 


(Roto-Jet Self-Cleaning Pres. 
sure Leaf Filter, with newly 
designed jet nozzles, is a 
product of Hercules Filter 
Corp., 175 Ethel Ave., Haw- 
thorne, N. J.) 

For more information circle 
7879 on Reader Service Slip. 


| Lists technical data 
frequently required 


Eight-page pamphlet con- 
tains 4 pages of engineering 
constants, formulas, short cut 
tables, and other technical da- 
ta that is frequently used in 

| plant engineering work. 

Also includes specifications 
of sanitary ribbon blender. 


(“Handy Reference Engineer- 
ing Constants” may be ob- 
tained from The Falcon Man- 
ufacturing Division of First 
Machinery Corp., 211 Tenth 
St., Brooklyn 15, N.Y.) 
For your copy simply circle 
7880 on Reader Service Slip. 


Scissor-action 
skinning machine 


Uses: For skinning cattle, 
hot or cold calves, horses, or 
pigs. 

Features: Machine has 
blunt-edged teeth which are 
mounted on periphery of two 
oscillating circular discs. 
Sharp inner edges of teeth 
cut fell by resulting scissor- 
| action as machine passes along 
inside of hide. 

Blades cut in all directions, 
permitting up-stroke to be 
used for skinning as well as 
down-stroke. 

Mechanical knife permits 
| unskilled help to be trained 
| quickly and greatly reduces 
| risk of injury to butchers. 

Description: Machine is dy- 
namically balanced to elimi- 
nate vibration. All parts are 
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easily accessible for cleaning 
and replacement. 

Electric model is driven by 
1/12 hp, 110 v motor and 
shuts off automatically when 
handpiece is hung up. Pneu- 
matic model uses 90 psi air 
pressure and has _ shut-off 
valve in handle. 


(Autoflay is a product of the 
Packers Development Co., 442 
Glenwood Road, Clinton, 
Connecticut.) 

For more information circle 
7881 on Reader Service Slip. 


Pumps anything that flows 
without contaminating it 


Uses: Pump will handle 
anything that flows from ice 
cream and milk to acids and 
semi-solids. 


Features: Completely dif- 


ferent in principle and de- 
sign, free-piston pump has 
only 9 moving parts. There 
are no motors or engines, 
drive shafts, packings, seals, 
oils or greases. 


Chambers are made of stainless 
steel; have nylon free-floating 
piston and 2 nylon ball valves 


Operation is automatically 
controlled by separate control 
box—see photo. 

It can be operated with 
complete safety and efficiency 
submerged or under any con- 
dition. 

Operation: Pump is oper- 
ated by compressed air which 
is introduced into each cylin- 
der in Sequence. While one 
cylinder is discharging, the 
second has filled and is wait- 

(Continued on next page) 
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No. 1... when you specify “Jenkins” 
you get not merely “Ni-Resist” metal 
but you get Type 2 Ni-Resist Cast 
Iron! That affords extra resistance to 
acids, salt and alkaline solutions, sea 
water, brine and other corrosive and 
erosive fluids, vapors or gases. It is 
copper-free and will not contaminate 
or discolor the materials controlled. 


Type 316 Stainless Steel is used for the 
wedge, spindle and other trimmings 
to give you a combination of metals 
which have remarkable ability to with- 
stand destructive service. 


No. 2... you get all the excellence 
which the Jenkins Diamond trade- 
mark has represented for nearly a cen- 
tury. The superior design and construc- 
tion are visible here. Equally impor- 
tant superiorities which show up only 
in the records of long service and low 
maintenance are the close grain and 
high density of Jenkins castings... the 
precision of Jenkins machining... the 
rigid inspection and testing which every 
Diamond-marked valve undergoes. 


It costs no more to buy Ni-Resist Gates 
made by Jenkins. And, it may cost 
much less to USE them. Write us, or 
ask your Jenkins Distributor for infor- 
mation folder No. 205. 


JENKINS 
VALVES <& 


Sold Through Leading Distributors Everywhere 


You extend valve life 


in Corrosive and Erosive services 
TWO WAYS when you 


Specity 
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JENKINS 


Name & Title 
Company 


Address... 
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JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


Send folder No. 205 describing Ni-Resist Gate Valves 


for 





Bronze yoke bushing nut 

Handy grip iron wheel 

Bronze yoke bushing 

Iron yoke cap with zerk fitting 

for lubricating bushing 

Steel yoke cap bolts and nuts 

TYPE 316 STAINLESS STEEL spindle 
NI-RESIST CAST IRON, TYPE 2, yoke 
Bronze eye bolt nuts 

Malleable iron gland flange 

Steel gland eye bolts 

Steel gland lug bolts and nuts 

TYPE 316 STAINLESS STEEL gland 
Teflon impregnated asbestos packing 
TYPE 316 STAINLESS STEEL 
bonnet bushing 

NI-RESIST CAST IRON, 

TYPE 2, bonnet 

Steel bonnet bolts and nuts 

TYPE 316 STAINLESS STEEL 
spindle ring 

Asbestos gasket 

TYPE 316 STAINLESS STEEL 
wedge pin 

NI-RESIST CAST IRON, TYPE 2, 
through-port body 

TYPE 316 STAINLESS STEEL 

solid |-beam wedge 

TYPE 316 STAINLESS STEEL 

seat rings 
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(Continued from preceding page) 
ing, and third is filling. 

Chambers fill by gravity. 
Because one chamber can: be 
stopped whole the other two 
continue to function, pump 
can operate indefinitely with- 
out shut-down. 
(Free-piston pumps are a 
product of The Crossley Ma- 
chine Company, Mammoth & 
Bell, Trenton, N.J.) 

For more information circle 
7883 on Reader Service Slip. 


Rapid, controlled 
drum heating 


Avoid overheating partially 
filled drums 


Uses: For in-drum heating 
of heavy oils, shortening, ge- 
latinous materials, and other 
high-viscosity liquids. 





Two-part heater completely en- 
closes drum 


Features: Heater is com- 
prised of base and top (see 
photo). Separate thermostats 
in base and cylinder permit 
accurate control of heat. Thus, 
overheating of partially filled 
drums is avoided. 

Cover is provided so there 
will be no heat. loss at top. 

Description: Heating ele- 
ments are imbedded in fabric, 
closely spaced. This insures 
uniform heating and avoids 
hot spots. 

Cylinder is 36 in. high, 24 
in. ID, and 32 in.. OD. Power 
input is 6 kw. 

Base for drum is mounted 
on casters to allow whole as- 
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Fred Wheelwright, Industrial 
Sales Manager: “The panels 
to the right deal with three 
distinct areas of processing 
. .. Separation of liquids; heat exchange and 
recovery, and separation of solids. In all three, 
De Laval equipment offers absolutely top-notch 
efficiency coupled with high capacity 

and continuous operation. 

“De Laval centrifugal separators are designed 
for purification or clarification of liquids, 

or the concentration and recovery of solids 
from a liquid. De Laval Plate Heat Exchangers 
are used for product cooling or heating 

and for the recovery of process heat 

from sources otherwise going to waste. 

The “Syncro-Matic” Separators handle 

all sorts of solids . . . wet or dry; fine or coarse, 
heavy or light . . . in all sorts of classification 

and separation processes. In all of these 

areas the efficiency of De Laval equipment 

is unsurpassed; in many areas, 

it cannot be equaled. 

“For more information on these, or any other 
De Laval products, just mail your request 

on your letterhead. No obligation, of course.” 









FIVE MINUTES FROM RAW 
MATERIAL TO FINISHED FAT 
AT 98-99.5% EFFICIENCY 










The system which makes this possible 
is the De Laval Continuous Centriflow 
Rendering Process. A De Laval exclu- 
sive, it was designed with emphasis on 
producing the highest quality edible fat 
possible by reducing process time to a 
minimum under closely controlled tem- 
perature conditions. Extremely versa- 
tile, the Centriflow System produces fat 
in the range of from 98 — 99.5% fat 
recovery. Personnel and space require- 
ments of the Centriflow Process are 
reduced to a bare minimum. Vital parts 
of the Centriflow process are two types 
of De Laval continuous centrifugal 
separators, the Self-Opening AFPX 
Centrifttge (shown above) and the De- 
Sludger. These may be applied in exist- 
ing operations to increase plant effi- 
ciency and improve product quality. 
The De-Sludger separates rendered fat 
and high protein solids continuously 
under controlled centrifugal force. The 
Self-Discharging AFPX removes the 
final traces of water and proteins that 
may be present and discharges the 
solids automatically for continuous- 
flow processing. If high capacity, con- 
tinuous separation can contribute to the 
efficiency of your processing, why not 
contact De Laval? De Laval manufac- 
tures a centrifuge of the right size and 
capacities for every processing need. 
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2 DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY 
201 E. Millbrae Avenue, Millbrae, California 
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ABSOLUTE TEMPERATURE 
CONTROL PLUS HEAT RECOVERY 
EFFICIENCY UP TO 95% 


The De Laval Plate Heat Exchanger 
enables you to maintain as little as 3° 
temperature differential between your 
product and the heating or cooling me- 
dium. Equipped with De Laval’s exclu- 
sive Vacuum Steam Heating System, 
the unit responds immediately to 
changes in operating conditions and 
will hold to within 1° of preset tem- 
perature for as long as you wish. Food 
processors have also found the Plate 
Heat Exchanger a source of profitable 
savings, using it to recapture process 
heat now being wasted and incorporat- 
ing it into their heating system. Each 
unit is custom-tailored to your exact 
needs. The Plate Heat Exchanger offers 
multiple benefits: corrosion resistance, 
easy cleaning, lack of maintenance 
problems. Plate design offers adapt- 
ability and elimination of thermal 
shock or product burn-on plus highest 
heat transfer efficiency. 


De Laval’s Plate Heat Exchanger has 
found enthusiastic reception through- 
out the food process industries. The il- 
lustration shows a unit installed at 
Cantrell & Cochrane, Englewood, N. J., 
makers of C & C Super Coola and other 
beverages. This unit preheats, sterilizes 
and cools 7500 pounds of chocolate 
drink per hour. 


NOW...A VIBRATING SCREEN 
SEPARATOR WITH 

MOTION CONTROLLED 

IN ALL THREE DIRECTIONS 


Horizontal, vertical, and gyratory mo- 
tion are all individually controlled: in 
De Laval’s “Syncro-Matic” Separator 
with TDM (three dimensional motion) 
Control. It means a tremendous increase 
in throughput as well as an extraordi- 
nary increase in efficiency of separation. 
Calibrated controls indicate adjustment 
ranges for frequency and each element 
of motion. Once the optimum settings 
for a product have been determined, 
they can be noted and reset for imme- 
diate top efficiency whenever the same 
product is to be processed again. The 
action is not affected by a varying feed 
rate; efficiency is constant whether the 
machine is set for gentle or turbulent 
action. The machine is available in car- 
bon or stainless steel with from one to 
three decks and a full range of screen 
meshes and materials. It requires no 
special mounting, and can be easily 
moved from one location to another. 
The base of the machine is practically 
vibrationless, and operation is excep- 
tionally quiet. The “Syncro-Matic” has 
been successfully applied in a wide 
variety of food processing operations. 
It may well be the perfect solution to 
your own screen separation problems. 


PROCESS EQUIPMENT 


CENTRIFUGES 

PLATE HEAT EXCHANGERS 
VIBRATING SCREENS 
COMPLETE PROCESSES 
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sembly to move easily. Its 
power rating is 1.8 kw. 

Thermostats control tem- 
perature to 550 F. 


(Drum Heater is a product of 
the Glas-Col Apparatus Com- 
pany, Dept. Bt, 711 Hulman 
St., Terre Haute, Ind.) 

For more information circle 
7885 on Reader Service Slip. 


Makes measure 
easier to clean 


Features: Internally beaded 
markings on measuring cup 
— see photo — eliminate 
small recesses from inside. As 
a result they are easier to 
clean. 

They are made of seamless 
aluminum with handle se- 
curely riveted to inside, and 
have an acid resistant finish. 

Cups are made for liquid or 
dry measuring in 1 pt, 1, 2, 
and 4 qt sizes. 


Need to scrub or scour cup is 
practically eliminated by _ re- 
cessed beaded markings 


(Measures are a product of 
H. C. Stahl, 1375 Jefferson 
Ave., Detroit 7, Mich.) 

For more information circle 
7886 on Reader Service Slip. 


Correct dimensions 
for poultry chiller 

On page 92 of the Au- 
gust issue, in the article on 
automatic poultry chilling, 
the statement of flume di- 
mensions should read: For 
a production rate of 30 to 
50 birds per minute, flume 
is 54 in. wide by 30 in. deep 
by 54 ft long. 

Dimensions given are 
over-all dimensions and 
include conveyor rakes, 
supports etc. 
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FLUIDICS* at work 








Glasteel tanks are widely used for storing foods, especially 
where flavor can be affected by the presence of metal. 


What flavor are your storage tanks? 


Unlike many metals, Glasteel has no 
flavor. 

When you have an ingredient or 
food whose flavor you want to pro- 
tect, store it in Pfaudler Glasteel. 

Acidic fruits, liquid sugars, fla- 
vorings, treated water, and the like 
are never contaminated by inert 
Glasteel. 

Nor do such substances corrode 
glass, so you can expect years of 
dependable service life from Glasteel 
tanks. And they are economical. 

The expression ‘“‘smocth as glass” 
explains why you’ll find cleaning so 
much easier, too. 

Pfaudler glass is permanently 
bonded, physically and chemically, 
to the steel. The glass can never 
shatter. This material has for many 
years been a standard in the phar- 
maceutical industry where sterility 
of product is paramount. 

Pfaudler Glasteel storage tanks 





ws 


range from 500 to 35,000 gallons in 
both vertical and horizontal designs. 
Tank openings are arranged to your 
requirements. 


For more information on this part | 
of our FLUIDICS program, contact 


your Pfaudler representative. Learn 
how these tanks can answer your 
specific 


process equipment. 

Or, write our Pfaudler Division, 
Department FP-99, Rochester 3, 
New York for Bulletin No. 975. 


*FLUIDICS is a PFAUDLER 
PERMUTIT program that 
provides a modern, imagina- 


tive approach for handling and 
processing liquids and gases 
more profitably. 
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| chine for 
| hydrogenated vegetable oil to 


| Dell Glen Ave., 





needs and about other | 
Pfaudler Permutit integrated food: | 


| condensate 
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| Converts vegetable oil 


to shortening 


brochure _ illus- 
describes a ma- 
converting liquid, 


A 4-page 
trates and 


solid shortening. It can also 
produce emulsified or bakers 
margarine. Details of its uses 
are given and a flow sheet 
suggests how it may be in- 
corporated in installations. 


Systems” is available from the 
Flow Equipment Corp., 123 
Lodi, N.J.) 

For your copy simply circle 
7888 on Reader Service Slip. 


| Precise adjustment 
| | for minimum steam loss 





Condensate valve _ permits 
continuous visual check of 
of flow and temperature 


Uses: Adjustable orifices are 
designed to provide accurate 
drainage from 
heating and processing units 
operating at pressures from 


5 to 400 psi. 
mast 


ec 
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Rate of flow of condensate can 

be adjusted to rate of steam 

condensation by turning remov- 
able key 


Features: End of stem has 
needlepoint which permits 
minute regulation of flow 
through orifice. Thus, rate of 


| condensate flow can be bal- 


J& PFAUDLER PERMUTIT inc. 


SPECIALISTS IN FLUIDICS...THE SCIENCE OF FLUID PROCESSES 


anced with rate of steam con- 
densation. 

Regulation is made with 
special key which can be re- 
moved preventing unautho- 
rized changes of setting. 

Description: Models have 


Highly Intimate Blends 


| (“Edible Oil and Shortening | 


| 








in 1 to 2 Minutes 


Blends while discharging; 
No segregation er flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
— within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 








Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 








Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
One man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ff. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at US. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 





Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in 2 
group, each Blender can process more than a ton 
per batch. Quick accessibility and self-cleaning 
features keep maintenance to one hour per week, 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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thermometer to show temper- 
ature of condensate leaving 
processing unit. Self-cleaning 
sight glass permits sight- 
checking on flow of conden- 
sate. 

Orifices are made in seven 

styles and six sizes to fit % to 
2 in. pipe. 
(Adjustable orifices are man- 
ufactured by the _ Stickle 
Steam Specialties Co., 2215 
Valley Ave., Indianapolis 18, 
Indiana. ) 

For more information circle 
7890 on Reader Service Slip. 


One unit, 2-stage 
ammonia compression 


Advantages and_ specifica- 
tions on the use of 2-stage 
ammonia compression systems 
for low-temperature refriger- 
ation are contained in a 4- 
page bulletin. 

Engineering drawings, ca- 
pacity charts and photos of 
the single-base units are in- 
cluded. 


(“Factory Assembled 2-stage 
Ammonia Compression,” Bul- 
letin V-1211, is available from 
The Creamery Package Mfg. 
Company, 1243 W. Washing- 
ton Blvd., Chicago 7, IIl.) 
For your copy simply circle 
7891 on Reader Service Slip. 


Continuous metering 
of additives 


Engineering data sheet, 2 
pp, covers the continuous 
metering of emulsifiers and 
antioxidants required in the 
flake process for _ instant 
mashed potatoes. This is the 
process developed by _ the 
Eastern Utilization Research 
and Development Division of 
the USDA. 

Also described is the sys- 
tem for metering sodium sul- 
fite solution to preserve fla- 
vor and color. 


(“Metering of Additives to 
Process Potato Flakes”, Data 
Sheet B-59-1 may be ob- 
tained from Milton Roy Com- 
pany, 1300 E. Mermaid Lane, 
Philadelphia 18, Pa.) 

For your copy simply circle 
1892 on Reader Service Slip. 
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NEW Lower Cost 

NEW oil Burner 

NEW Gas Burner 

NEW Compactness 
NEW Lower Fuel Costs 
NEW Lower Maintenance 


Costs 
NEW More Convenient Controls 


ESTEAM 


GENERATOR 


MODEL AA 


...OLD AMES DEPENDABILITY 


The N Model AA AMESTEAM GENERATOR 
offers the ultimate in steam generating efficiency and 
reliability. 


The y designed low pressure air atomizing oil 
burner will cleanly and uniformly burn all commercial grades 
of oil — #4 with little or no preheat — for more efficient, 
economical firing. Since electric pumping and preheat loads 
are lower, power costs are greatly reduced. For gas firing the 


NEW ring type burner provides a more uniform flame 
pattern for cleaner, more efficient combustion. 


All Model AA AMESTEAM GENERATORS are designed 
to operate at top efficiency over a modulation range of 20% 
to 100% of rating. 

The Model AA incorporates Ames’ time-proven 3-pass con- 
centric tube design, single one-piece baffle and one-piece flue 
covers. Easier access is provided for inspection and servicing. 
The iy E ie ultra-compact design simplifies positioning 
and installation. All units are factory-assembled and fire-tested. 


Before you buy a package boiler get the facts on the all 
me E ee Model AA AMESTEAM GENERATOR. 
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/ HORIZONTAL STAINLESS 
, ‘ STEEL TANKS 

Insulated, sizes from 150 
through 2000 gallons. 
With or without heating or 
cooling coils. 





i 
















ROUND STAINLESS 
STEEL TANKS 
Insulated, with or 
without refrigeration. 







STEAM HEATED 
COOKERS 

All stainless steel 
tank, coil, and product 


MANUFACTURING VERSATILITY 
SERVING THE FOOD INDUSTRY 


The Paul Mueller Company has 
earned a reputation for fabricating first 
quality food processing and handling 
equipment for the food industry. 


Let Mueller show you how to obtain 
custom-built results at production line 
economies. Although specializing in the 
Stainless steels, all equipment is avail- 
able in a variety of materials. 










MULTI-COMPARTMENT 
TANKS 

Insulated stainless steel 
tanks with 2, 3, or 4 
compartments. Capacities 
to fit your requirements. 






Write for more information and a 
free brochure designed to give you a 
capsule picture of the Mueller facilities, 
products, and personnel. Paul Mueller 
Company, P.O. Box 150, Springfield, 


Missouri. CONVEYOR TABLE 


Stainless steel table 
with movable belts. 


HKseno FOR THIS 
FREE BROCHURE! 


— im 
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PAUL MUELLER company 


KANSAS AT PHELPS e@ SPRINGFIELD, MISSOURI 
ae Sa pCa V moons 
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From 0.9 to 900 gpm 
hollow spray nozzles 


Two bulletins describe com- 
plete line of hollow spray noz- 
zles. The first covers spray- 
ing capacities from small to 
medium quantities; the sec- 
ond from medium to large. 

Information is given on 
rate of flow, sizes, dimensions, 
and materials of construction. 
In-use photos show distribu- 
tion patterns of the nozzles at 
various supply pressures. 

Small-to-medium capacity 
nozzles produce coarse to fine 
spray at angles of 70, 45, 30 
and 15 degrees. 

Medium to large capacity 
nozzles produce a coarse spray 
at angles of 60, 45, 30 and 20 
degrees. 


(Bulletins 6A-622-2 and 6A- 
622-1 may be obtained from 
Dept. JA-20, Schutte and 
Koerting Company, Cornwells 
Heights, Bucks County, Pa.) 

For your copy simply circle 
7895 on Reader Service Slip. 


Molasses heater 
for cold weather 


Descriptive literature rela- 
tive to a hot-water molasses 
heater covers _ specifications, 
dimensions and construction 
details. 

Comparison of various de- 
signs of molasses heating 
tanks is made. 


(‘Advanced Specification 
Sheet 209,” is available from 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa.) 

For your copy simply circle 
7896 on Reader Service Slip. 


No tilt for tank 


On page 99 of the August 
issue, in the article on ro- 
tary coil 


cooker, photo- 
caption states that tank 
tilts for discharge. The 
tank does not tilt. It was 
shown tipped on side sim- 
ply to provide view of coil. 
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Stone mill 
grinding 
at 

jet age 
speed. 
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Yes — it’s actually true — the quali. 
tative advantages of the original stone 
mortar and pestle grinding methods are 
now available through Morehouse Mills 
. .. but hundreds of times as efficiently 
and quickly. The exclusive Morehouse 
principle — often imitated but never 
equalled — is based on grinding be- 
tween a stationary stone disc and a 
rotor stone disc revolving at speeds up 
to 11,350 F.P.M. Results are phenom- 
enal — in exact control of reduction 
to desired particle size and in spectacu- 
lar volumes produced. 

[] Candy fillings 

Dried fruits and selected nuts ground 
to paste at the rate of several hundred 
pounds per hour in just one fast pass 
through the Morehouse Mill. 

() Coconut processing 

Only a monkey can “handle” coconuts 
as well as a Morehouse Mill — fresh co- 
conut ground to paste in big volume 
but small space for candies, bakery 
goods, fillings, ete. 

L] Sey beans, ground in tons per 
day 

Stainless steel model of Morehouse Mill 
produces mash in tremendous volume 
ahead of protein extraction for large 
manufacturer. 

(] Pepper sauce processing pepped 
up 

Condiments made of peppers — includ- 
ing skins, seeds and stems — are being 
thoroughly and _ efficiently processed 
with great speed — typical of many 
similar applications of Morehouse Mills. 
CL] Ideal for Hors d’Oeuvres 
Combinations of meat, fish, olives, etc., 
processed to perfection into pastes for 
tube and glass packaging. Adjustable 
grind — hundreds of pounds per hour. 


These are only a few examples of how 
MOREHOUSE MILLS 


produce more in less space at less cost. Let us 
prove it — in your plant — at our risk! 


Send for complete information 


eee | 


MOREHOUSE-COWLES, INC. ‘ 
1150 San Fernando Road, Los Angeles 68, Calif. | 


Please send me information on items or | 
or data on processing following ne 


——$—$— — — | 
ee rite | 
Firm —__ nef 
Address —_ nnn | 
city__|__2one___state__— } 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road 
Los Angeles 65, Calif. 


QWLEs\, 


ee ee 


Representatives in Principal Cities 


5931 Convenient Lease and Time-Payment Plans 
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new 
literature 


© Equipment 


Classified 
Listing 


® Ingredients 


® Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by dagger} in- 
dicate literature offered by advertisers. Key number in the 
last line will help locate the reviews and advertisements, 
which are numbered in sequence throughout the magazine. 


Processing Equipment, 
Accessories 


Converts vegetable oil to shorten- 
ing*, 4 pp, Flow Equipment Corp. 
Circle 7888 on Reader Service Slip. 


Engineering Reference Constants*, 
8 pp, Falcon Mfg. Div., First Ma- 
chinery 

Circle 7880 on Reader Service Slip. 


lon Exchange Technology*, 75 pp, 
Dow Chemical 
Circle 7869 on Reader Service Slip. 


Continuous centrifuges for 5 basic 
liquid-solid applications*, 16 pp, 
(Bul 2606) Dorr-Oliver 

Circle 7867 on Reader Service Slip. 


Hot water molasses heater*, 2 pp, 
(Spec Sheet 209) Sprout, Waldron 
Circle 7896 on Reader Service Slip. 


Hollow-cone, wide range spray 
nozzles*, 4 & 2 pp, (Buls 6A-622- 
1 & 6A-622-2) Schutte & Koerting 
Circle 7895 on Reader Service Slip. 


Single-unit, 2-stage ammonia com- 
pressors*, 4 pp, (Bul V-1211) The 
Creamery Package Mfg. Co. 

Circle 7891 on Reader Service Slip. 


Approach to purchasing process- 
ing equipment*, 16 pp, (Bul 980) 
Pfaudler Permutit, Inc. 


Circle 7898 on Reader Service Slip. 


Storage and transport tanks for 
food products}, (Literature) Walk- 
er Stainless Equipment Co. 

Circle 7824 on Reader Service Slip. 


SS separator with SS screen-cloth+, 
x pp, (Cat) Southwestern Engrg. 
0. 


Circle 7793 on Reader Service Slip. 


Crevice-free construction for food 
containers}, (Bul SS) Pressed Steel 
Tank Co. 


Circle 7808 on Reader Service Slip. 


Refrigeration Without Frosting+, 
(Bul 105) Niagara Blower Co. 
Circle 7681 on Reader Service Slip. 


Standard or special processing 
equipment}, (Buls) Lee Metal 
Products Co., Inc. 


Circle 7873 on Reader Service Slip. 
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Five sizes vertical controlled draft 
water heaters, 4 pp, (Bul 5214) 
Sellers Engrg. 

Circle 7899 on Reader Service Slip. 


Miniature pulverizer for lab, pilot 
plant, small batch production, 4 
pp, (Bul 51F-1) Pulverizing Ma- 
chinery Div. 

Circle 7900 on Reader Service Slip. 


How to properly specify sieves for 
sifting equipment, 8 pp, (Bul I-42) 
Sprout, Waldron 

Circle 7901 on Reader Service Slip. 


Miniature steam generator for 
pressures up to 250 psi, 2 pp, 
(Bul SG-200) Pantex Mfg. Corp. 
Circle 7902 on Reader Service Slip. 


Elementary heat transfer and im- 
mersion firing*, 4 pp, (A.I.A. File 
No. 30-C) Sellers Engrg. Co. 

Circle 7876 on Reader Service Slip. 


Continuous metering of additives*, 
2 pp, (Data Sheet B-59-1) Milton 
Roy Company 

Circle 7892 on Reader Service Slip. 


Ingredients, Food 
Additives 


How to establish ice cream flavor 
costs*, 2 pp, Guernsey Dell Con- 
fections 

Circle 7741 on Reader Service Slip. 


Check-list of flavors by food prod- 
ucts*, 4 pp, Fries & Fries 
Circle 7752 on Reader Service Slip. 


Fat soluble antioxidant offers high 
stability*, 4 pp, Griffith Labora- 
tories 

Circle 7735 on Reader Service Slip. 


Hermetically sealed dry powdered 
flavors}, (Data Sheets) van Amer- 
ingen-Haebler, Inc. 

Circle 7966 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


Bulk packaging for frozen egg 
solids}, (Fact-book) Sealright Co., 
Inc. 

Circle 7765 on Reader Service Slip. 


Automatic carton maker}, (Bul 
ROL-3) Gottscho 
Circle 7659 on Reader Service Slip. 
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CONVEYORS 


-+. provide smooth, sanitary conveying of all y 
granular or free-flowing materials by Sf 
balanced, controlled vibration — with 

a minimum of maintenance and y 


alignment problems. ee ee ee 


galvanized or stainless 
steel is available in vari- 
@ SANITARY . 
ous arrangements and sizes 

with multiple discharges from 

Ks sides or bottom, spaced to meet 
@ NO BELT TO i a 4 your requirements. The VIBRA- 
BREAK, CRACK FLEX CONVEYOR will easily fit into 
OR STRETCH ~~ present a and is pa 
with speed adjustment for feeding from 

bins to other processing equipment at any 
required capacity. Shipped ready for opera- 

tion, it can be placed on floor, suspended from 
ceiling or provided with short legs as desired. 
Minimum vibration is transmitted to building or 


e EASILY CLEANED 


@ NO SPILL-OVER 


@ NO BUILD-UP 


supporting structures and any good solid foundation 
is suitable for installation. Sturdy steel construction 
virtually eliminates wear and replacement costs. 


MEYER mMacuine comPpANy 


P. O. BOX 5096 SAN ANTONIO 1, TEXAS 
7903 on Reader Service Slip. 


Write for 
BULLETIN 811 





é 
need more 


information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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How to choose a portable mixer 


To get your money’s worth, ask 
yourself these questions... 





1. Will it mix my materials efficiently? 
Your mixer must set up just the right 
balance of fluid flow and turbulence 
for the result you want. You get this 
balance with a LIGHTNIN Portable 
Mixer. Selected by scientific methods, 
it’s guaranteed to do the job right. 





3. What about adjustability? You can 
quickly swing a LIGHTNIN Portable to 
any angle for the exact kind of mixing 
you want—slow roll, vortex, or rapid 


top-to-bottom turnover. Universal 
ball-and-socket clamp tightens with- 
out wrenches—stays tight. 





2. How is the shaft supported? Is the 
mixer built to protect the motor 
against the strain of radial shaft loads? 
You'll find this vital safeguard in 
LIGHTNIN Mixers. An extra ball bear- 
ing here steadies the shaft for true 
running—adds years to motor life. 


sarassensincd 


i 
atid 


4. How much choice do | have? With 
LIGHTNIN Portables you can choose 
from thirty models, % to 3 HP. 
Direct or gear drive; electric or air 
motor. Shafts and propellers in all 
alloys and coverings. There’s a LIGHT- 
NIN Mixer to handle any job. 


5. Where can | get prompt service on fluid mixing? Just call your 
LIGHTNIN Mixer representative. He can quickly give you a guaran- 
teed recommendation. And he’s near you—look him up in 
Thomas’ Register or the yellow section of your telephone direc- 


tory. Or write us direct. 


~“LIGHTNIN= 


MIXERS AND AGITATORS 


MIXCO 
Fluld Mixing Specfalists 


MIXING EQUIPMENT Co., Inc.,132-j Mt. Read Blvd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 


7904 on Reader Service Slip. 
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new literature 


Packaging 


Gravity fillers for juices or sirups, 
1 p, (Sheet PED 258-3-758) Gird- 
ler 

Circle 7905 on Reader Service Slip. 


Ethyl cellulose as film-former in 
coatings and inks used for pack- 
aging, 14 pp, (Bul CSL-64) Her- 
cules Powder 

Circle 7906 on Reader Service Slip. 


Advantages of ethyl cellulose in 
lacquers for coating aluminum 
foil, 5 pp, (Bul CSL-140) Hercules 
Powder 

Circle 7907 on Reader Service Slip. 


Ethyl cellulose in high-speed 
thermoplastic packaging adhesives, 
2 pp, (Bul CSL-130) Hercules 
Powder 

Circle 7908 on Reader Service Slip. 


Advantages of ethyl cellulose in 
adhesives applications, 2 pp, (Bul 
CSL-78) Hercules Powder 

Circle 7909 on Reader Service Slip. 


Wire-stitching corrugated or solid 
fiber boxes for assembly, closure, 
28 pp, (Cat AD-278) Acme Steel 


Co. 
Circle 7910 on Reader Service Slip. 


Specifications for line of standard 
drawn round aluminum cans, 8 
pp, American Aluminum 

Circle 7911 on Reader Service Slip. 


Bulk Handling, 
Accessories 


Tote system of bulk handling com- 
ponents, applications, savings*, 20 
pp, (Cat 7) Tote System, Inc. 

Circle 7712 on Reader Service Slip. 


Diagrams of a dozen ways to 
transfer bulk products pneumati- 
cally*, 8 pp, (Bul P-259) Young 
Machinery 

Circle 7725 on Reader Service Slip. 


Efficient tramp iron removal}, 
(Literature) Eriez Mfg. Co. 
Circle 7669 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Bucket elevators to meet various 
needs*, 4 pp, (Bul 22-D) Sprout, 
Waldron 

Circle 7700 on Reader Service Slip. 


Engineering selection data on 23 
types belt conveyor idlers*, 40 pp, 
(Bul 2716) Link-Belt 

Circle 7701 on Reader Service Slip. 


How combing vertical conveyors 
can integrate multi-floor opera- 
tions*, 4 pp, (Bul 205) Lamson 
Corp. 

Circle 7695 on Reader Service Slip. 


Pressure sensing ends conveyor 
pile-ups}, (Bul 11200) The Rapids- 
Standard Co., Inc. 

Circle 7688 on Reader Service Slip. 











THE W-C HOPPER SCALE 





standardized components 
adapt it to a 

full range of material 
handling methods, 
control instrumentation 


Take a good look at this hopper 
scale. It has many practical features 
for almost any weighing application. 

Take the upper and lower frames. 
They are designed to accommodate 
many standardized feed and discharge 
components: sliding gates, vibratory 
feeders, screw feeders and others, 
These units are pre-engineered; their 
performance has been fully proven in 
use. Costs are, therefore, correspond- 
ingly lower. Satisfactory operation is 
confirmed in advance. 

Now look at the middle or hopper 
frame. Note the flexure mountings. 
They give stability to the unit and 
deliver a single component of force 
to the weight transmitter regardless of 
load distribution. The transmitter, 
itself, may be either electric or pneu- 
matic; the signal can be used for 
weight indication, recording, automatic 
batching. 


Write for Catalog 12. 
Clear text, lots of pictures. 





S.A. 1659 


WEIGHING and Control COMPONENTS, Inc. 
206-G Lincoln Ave., Hatboro, Pa. 


7912 on Reader Service Slip. 
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new literature 










Cost reduction through flat-top 
chains}, (Cat 1050) Link-Belt 
Circle 7708 on Reader Service Slip. 


Approved standard tests for evalu- 
ating wooden pallets, 4 pp, Na- 
tional Wooden Pallet Manufactur- 
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Versatile SS conveying system?, 
(Literature) Union Steel 
Circle 7654 on Reader Service Slip. 


Metal conveyor belts}, (Cat 5) 
Cyclone Fence, American Steel & 
Wire Co. 

Circle 7685 on Reader Service Slip. 


Metal belts for food plants;, 
(Folder) The Colorado Fuel & 
Iron Corp. , 

Circle 7964 on Reader Service Slip. 


Wire-cloth belt conveyors}, 130 
pp, (Manual) Cambridge Wire 
Cloth Co. 

Circle 7675 on Reader Service Slip. 


Optimum narrow-aisle warehous- 
ing using side-transfer system, 4 
pp, Equipment Mfg. Co., Inc. 

Circle 7913 on Reader Service Slip. 


Presents line of oscillating con- 
veyors, 4 pp, (Bul VB-95) Prab 
Conveyors 

Circle 7914 on Reader Service Slip. 


How pallet stacking frames con- 
vert warehouse pallets to portable 
racks, 8 pp, Tier-Rack Corp. 

Circle 7915 on Reader Service Slip. 


Shipping Containers, 
Palletizing 


Describes line of coil holders for 
uniform-feed stitching machine, 4 
pp, Acme Steel Co. 

Circle 7916 on Reader Service Slip. 


ers Assn. 
Circle 7917 on Reader Service Slip. 


Fork Trucks, 
Accessories 


Care for motive-power batteries”, 
20 pp, (Form 1982) Exide Indus- 
trial Div. 

Circle 7713 on Reader Service Slip. 


Guide for selecting industrial 
trucks*, 20 pp, Automatic Trans- 
portation Co. 

Circle 7724 on Reader Service Slip. 


New pressure carburetor for LP 
fuels, 4 pp, (Bul 5903) Bendix 
Circle 7918 on Reader Service Slip. 


Custom-designed LP-Gas_ conver- 
sion kits, 4 pp, (Bul 958) Indus- 
trial Gastruck 

Circle 7919 on Reader Service Slip. 


Facts on line of pneumatic-tired 
lift trucks in 3000-, 5000-Ib ca- 
pacity range, 14 pp, Hyster Com- 
pany 

Circle 7920 on Reader Service Slip. 
Uniform truck speed through 8-hr 
shift, despite battery discharge, 2 
pp, (Bul 6242) Exide 

Circle 7921 on Reader Service Slip. 


Compact new battery line — con- 
struction details and advantages, 8 
pp, (Bul 6230) Exide 

Circle 7922 on Reader Service Slip. 


(Continued on next page) 
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"Now what kind of a jam have you gotten yourself into?" 
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NEPTUNE METER COMPANY 
19 West 50th Street » New York 20, N.Y. 





How Neptune Syrup Meter 


PAID OFF TWO-T0-ONE 


in first year at J. Hungerford Smith 


By permitting purchases of caramel color at tank-car prices, a 
complete storage and metering system paid for itself twice over 
in materials costs alone during the first summer. And this is only 
part of the savings made by J. Hungerford Smith Company, 
manufacturer of fine root beer flavors. 


Formerly, the caramel color was purchased in drums, requiring 
much man-handling and storage space. It took a man full time to 
measure the syrupy material with buckets. Now it takes only a few 
seconds for each batch. The operator simply sets up the Auto-Stop 
and opens the valve. The meter does the rest...shuts off auto- 
matically at the exact quantity required by the formula. The meter 
even turns the pump on and off. 


Biggest advantage of all, according to Mr. W. Carvel Martin, 
plant manager: “It takes the guesswork out of the formula.” 


You can make savings like this in your plant. 


GET THE FACTS 
Ask for helpful 
Meter Data 
Bulletin 566 LFP 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 
Branches in 
ATLANTA + BOSTON 
CHICAGO -* DALLAS * DENVER 
LOS ANGELES + LOUISVILLE 
NO. KANSAS CITY, MO. 
PHILADELPHIA - PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) 
IN CANADA: TORONTO 14, ONT, 
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eee acee MAIL THIS COUPON—-—-————— 
| Cyclone Fence, American Steel & Wire 

| Dept. K99, 614 Superior Avenue, N.W. 

| Cleveland 13, Ohio 

| Please have your trained representative call on us to 

| discuss our production problems. 
| 

| 

| 








Company. 
Address 


a 


To Whom MONEY May Concern: 


If your production costs are higher than they ought to be, 
you very likely can do something about it. Often one change 
in a method or process can make the difference between 
loss and profit. We'd like a chance to consult with you and 
see if such a change in method won’t improve your profit 
picture. (It certainly has paid off for many other firms). 
The best part is, that it won’t cost you one cent to find out. 
Just clip the attached coupon and mail it. When you do, 
one of our trained conveyor belt representatives will visit 
you to discuss and examine your particular problem and 
offer suggestions that will show you how Cyclone Metal 
Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem . .. and no obligation. How can you lose? Do it, 
today. USS and Cyclone are registered trademarks 









Cyclone Fence Dept. 
American Steel & Wire 
Division of 
Manufactured at Waukegan, III. and Oakland, Calif. « Sales Offices, Coast to Coast 
7924 on Reader Service Slip. 
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ALL THIS: 


@ Fully automatic ignition 


@ 50 to 150 p.s.i. gun nozzle pressure 
with modulated fuel control 


@ 100 g.p.h. capacity 


@ Built-in soap tank and 
anti-siphon valve 


@ Large rubber-tired wheels 






all these and other features found 
only in higher-priced, bigger units 


FOR ONLY *495 :::... 


It’s today’s biggest buy in a 

budget-priced quality-built 

STEAM-JET CLEANER r 
i 


Write for Bulletin—SC-500 
PANTEX MANUFACTURING CORP. 
‘P.O. BOX 660 K, PAWTUCKET 9, R. |. 


7925 on Reader Service Slip. 
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new literature 


Fork Trucks 


Fork trucks from 2000-10,000-Ib 
capacity, and attachments, 4 pp, 
Elwell-Parker 

Circle 7926 on Reader Service Slip. 


Underwriters’ Laboratories  ap- 
proved drive unit for electric 
trucks used in hazardous locations, 
4 pp, The Moto-Truc Co. 

Circle 7927 on Reader Service Slip. 


“Walkie-type” electric fork and 
platform lift trucks, 8 pp, (Bul 
56W) Moto-Truc Co. 

Circle 7928 on Reader Service Slip. 


“Ride-a-man” electric fork and 
platform lift trucks and tractors, 
8 pp, (Bul 56R) Moto-Truc Co. 
Circle 7929 on Reader Service Slip. 


Detailed information on new 
heavy-duty, narrow-aisle electric 
reach-fork truck, 4 pp, (Bul 620) 
Raymond Corp. 

Circle 7930 on Reader Service Slip. 


Compact new installation system 
for LP-Gas carburetion, 1 p, (Bul 
E-136) Beam Products 

Circle 7931 on Reader Service Slip. 


Vaporizer-regulator for LP-Gas 
conversion of 90% of all lift 
trucks, 2 pp, (Bul B-135) Beam 
Products 

Circle 7932 on Reader Service Slip. 


Custom-designed LP-Gas_ conver- 
sion systems for specific truck 
makes, 2 pp, (Bul E-177) Beam 
Products 

Circle 7933 on Reader Service Slip. 


Illustrated steps in daily mainte- 
nance on lift truck battery, 2 pp, 
(Bul 5996) Exide 

Circle 7934 on Reader Service Slip. 


Illustrated steps in weekly mainte- 
nance on lift truck battery, 2 pp, 
(Bul 6207) Exide 

Circle 7935 on Reader Service Slip. 


Over-the-Road Trucks 


Facts about truck leasing}, (Book- 
let) Hertz 
Circle 7666 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


How radioisotopes provide opti- 
mum quality control in continuous 
process operations*, 4 pp, Radi- 
ation Counter Laboratories 

Circle 7786 on Reader Service Slip. 


Temperature pressure regulator 
combined in one unit*, (Spec 
Sheet SRBc 31-59, 2 pp Bul JNP- 
1, 4 pp Bul J-180) OPW-Jordan 
Circle 7795 on Reader Service Slip. 


Bin level controlled automatical- 
ly+, (Bul 11-0) Stephens-Adamson 
Mfg. Co. 

Circle 7706 on Reader Service Slip. 


Hopper scale adaptable to full 
range of material handling meth. 
ods, control instrumentation+, (Cat 
12) Weighing & Control Compo- 
nents 

Circle 7912 on Reader Service Slip, 


Automatically measures sirup}, 
(Bul 566LFP) Neptune Meter Co. 
Circle 7923 on Reader Service Slip, 


Meters liquid food flowy, (Cat 
10D1416) Fischer & Porter 
Circle 7789 on Reader Service Slip, 


Meters that count everything}, 
(Bul 200) Durant Mfg. Co. 
Circle 7704 on Reader Service Slip. 


Bin level indicator}, (Cat BD-15) 
Bin-Dicator Co. 
Circle 7658 on Reader Service Slip. 


Describes liquid level indicators, 
interlock receptacles, mercury 
pushbutton and selector switches, 
plug-in tester and mechanical 
pushbutton switches, 4 pp, (Bul 
104) Panellit, Inc. 

Circle 7936 on Reader Service Slip. 


Integrated instrument group for all 
phases of nuclear study, 50 pp, 
(Cat F) Tracerlab, Inc. 

Circle 7937 on Reader Service Slip. 


Measures flow rates as high as 
4360 gpm, 2 pp, (Bul 10A1156) 
Fischer & Porter 

Circle 7938 on Reader Service Slip. 


Provides remote liquid level indi- 
cation for boilers, deaerating ves- 
sels, boiler feed water tanks, stor- 
age tanks, etc., 8 pp, (Cat 338) 
Jerguson Gage & Valve Co. 

Circle 7939 on Reader Service Slip. 


Laboratory Instruments, 
Accessories 


Quick, accurate moisture measure- 
ment in 2 steps*, 6 pp, (Bul 10-1) 
C. W. Brabender Instruments, Inc. 
Circle 7818 on Reader Service Slip. 


Offers numerous lab services*, (8 
pamphlets, 16 pp booklet) Wiscon- 
sin Alumni Research 

Circle 7819 on Reader Service Slip. 


New developments in lab appara- 
tus, 16 pp, (Cat 1-59) Will Corp. 
Circle 7940 on Reader Service Slip. 


Universal spectrophotometer, 8 
pp, (Bul B-241) Coleman Instru- 
ments é 

Circle 7941 on Reader Service Slip. 


Automatic colorimetric analyzers, 
8 pp, (Bul 156-1) Milton Roy 
Circle 7942 on Reader Service Slip. 


Automatic Bio-Analyzer based on 
Column Chromatographic separa 
tion, 8 pp, (Vol 1, No. 4) Re 
search Specialties Co. 

Circle 7943 on Reader Service Slip. 


Plastic lab apparatus, 20 pp, The 


Nalge Co. ; ; 
Circle 7944 on Reader Service Slip. 
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NMR moisture determination tests 
on converted long grain rice in 
30 sec., 2 pp, (Material Study Re- 
port #14.58) Schlumberger Well 
Surveying Corp. 

Circle 7945 on Reader Service Slip. 


Complete line of plastic lab ap- 
paratus, 24 pp, (Cat H459) The 
Nalge Co., Inc. 

Circle 7946 on Reader Service Slip. 


Sanitation 


Properties of surface sterilizer*, 
9 pp, (Tech Bul 0808-1) Wilmot 
Castle Co. 

Circle 7859 on Reader Service Slip. 


Mixes hot and cold water, steam 
and cold water}, (Cat & Spec) 
Strahman Valves, Inc. 

Circle 7854 on Reader Service Slip. 


Mechanized cleaning of skinning 
tables}, (Bul F-9414) Oakite Prod- 
ucts, inc. 

Circle 7834 on Reader Service Slip. 


Water and Waste treatment, (Lit- 
erature) Chain Belt 
Circle 7811 on Reader Service Slip. 


Maintenance 


Teflon coated glass fabrics*, 4 pp, 
Cadillac Plastic & Chemical Co. 
Circle 7847 on Reader Service Slip. 


Non-shrink grout for brick floors*, 
4 pp, (Bul E-27B) The Master 
Builders Co. 

Circle 7831 on Reader Service Slip. 


Complete line of gear and fluid 
drives*, 48 pp, (Book 2747) Link- 
Belt Co. 

Circle 7850 on Reader Service Slip. 


Chart for maintenance paint sys- 
tems*, 4 pp, (Chart No. 5) Carbo- 
line Co. 

Circle 7864 on Reader Service Slip. 


Self-sealing fasteners*, 12 pp, 
(APM cat 359) A.P.M. Sales 
Corp. 

Circle 7849 on Reader Service Slip. 


Portable lubricator is manhour 
saver}, (Cat) Stewart-Warner 
Circle 7852 on Reader Service Slip. 


Resin surfacing material for con- 
crete floor patching}, (Bul CP- 
627) Pennsalt Chemicals 

Circle 7825 on Reader Service Slip. 


Reciprocating air compressors}, 
(Bul HAC-40) Gardner-Denver 
Circle 7710 on Reader Service Slip. 


Case history examples of machine- 
lacing benefits}, (Bul 157) Clipper 
Belt Lacer Co. 

Circle 7715 on Reader Service Slip. 


Open flooring for safety, visibility, 
permanence and easy maintenance, 
24 pp, (Bul 2527-R) Blaw-Knox 
Circle 7947 on Reader Service Slip. 
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new literature 


Piping, Pumps, Valves, 
Accessories 


Corrosion-resistant piping}, 20 pp, 
(Bul CE-50) American Hard Rub- 
ber Co. 

Circle 7843 on Reader Service Slip. 


Teflon gaskets for every job}, (Cat 
AD-154) The Garlock Packing 
Company 

Circle 7826 on Reader Service Slip. 


Direct-pressure spray nozzles}, 
(Cat 1) Monarch Mfg. Works Inc. 
Circle 7836 on Reader Service Slip. 


Wide range of spray nozzles*, 
(Cat 24) Spraying Systems Co. 
Circle 7807 on Reader Service Slip. 


Sanitary valves for product and 
CIP}, (Bul 198296) Taylor Instru- 
ment Companies 

Circle 7798 on Reader Service Slip. 


How leasing works*, 12 pp, 
United States Leasing Corp. 
Circle 7673 on Reader Service Slip. 


List of 63 films on material han- 
dling*, 16 pp, Material Handling 
Institute 

Circle 7697 on Reader Service Slip. 


Quickly assemble and disassemble 
flexible racks*, 4 pp, (Bul H-17) 
Hartman Metal Fabricators, Inc. 
Circle 7699 on Reader Service Slip. 


New electric hoists in %- to 2-ton 
capacities, 3 pp, (Bul 166) Chis- 
holm-Moore 

Circle 7948 on Reader Service Slip. 


Rubber dock fenders, 2 pp, (Bul 
35-1-142) Goodyear 
Circle 7949 on Reader Service Slip. 


Electric vehicle for in-plant trans- 
port and towing, 1 p, The Moto- 
Truc Co. 

Circle 7950 on Reader Service Slip. 


Slotted angle members for in-plant 
structures, 6 pp, (Bul 799) Equipto 
Circle 7951 on Reader Service Slip. 


Magnesium dock boards, 2 pp, 
Magnesium Service Co. 
Circle 7952 on Reader Service Slip. 


Galvanized finish slotted angle 
members for in-plant structures, 8 
pp, Rapids-Standard Co. 

Circle 7953 on Reader Service Slip. 


Lists available shapes and sizes of 
Teflon with properties and end 
use applications, 8 pp, (Cat TFE- 
359) Cadillac Plastic & Chemical 
Co. 

Circle 7954 on Reader Service Slip. 


Hand-trucks, dollies, wheels and 
casters for in-plant material han- 
dling, 12 pp, (Junior Cat 59G) 
Nutting 

Circle 7955 on Reader Service Slip. 


SILICONE NEWS from Dow Corning 


All Product...No Foam 


Dow Corning Silicone Defoamers 
Keep Production in High Gear 


Peak season processing of beans, peas, carrots and other vegetables — pickles 
and fruit, too—can’t wait on foam. That’s why more and more food proces- 
sors are using Dow Corning silicone defoamers to keep foam under control 
at all times. 


Whether yours is vegetable processing or some 
other phase of the food industry, foam robs 
you of production space, slows processing, 
increases maintenance, causes boil-overs and ; : 
waste — may even create fire hazards! eas 

ENE eS 
BESS 


IN FREEZING MIXES 


Stop foam before it starts. Easy to use, fast- 
acting Dow Corning silicone defoamers won’t 
contaminate your products . . . are completely 
safe in packaging and processing. Dow Corn- 
ing Antifoam A may be used in nonstandard 
foods at concentrations to 10 ppm; and water- 
dilutable Antifoam AF Emulsion at concentra- 
tions to 34 ppm. 


A generous trial sample is yours for the ask- 

ing. Write for this FREE SAMPLE, indicat- 

ing your foaming problem and whether your & 

system is aqueous or oil. Address Dept. 5721 > agg 

for prompt reply. AN EASY-TO-USE SPRAY 


‘Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON, D. Cc. 
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TO MEET THE DEMAND FOR 


IQ 
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INVESTIGATE 
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THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 





KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 







KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 





ron 






SEND FOR SAMPLES, analysis and further information. 
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THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 





Processors of Grain Products for Industry Since 1898 
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new literature 





Portable, sectionalized dock curb- 
ing, 2 pp, Magnesium Service 
Circle 7958 on Reader Service Slip. 


Films in industrial material han- 
dling, 16 pp, Material Handling 
Institute 

Circle 7959 on Reader Service Slip. 


Rolling steel doors, grilles, shut- 
ters — power-, hand- or mechan- 
ically operated, 16 pp, (Cat G-59) 
R. C. Mahon Co. 

Circle 7960 on Reader Service Slip. 





Nesting, stacking tote box of 
molded fiberglass, 1 p, Molded 
Fiber Glass Tray Co. 

Circle 7961 on Reader Service Slip, 


New and different insecticide for 
beans, (Folder F-40471) Union 
Carbide Chemicals 

Circle 7962 on Reader Service Slip, 


Low-cost, compact, overhead 
crane, 4 pp, (Bul 91) Whiting 
Corp. 

Circle 7963 on Reader Service Slip, 
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“Easy, Kildare ... We’re just pouring the antibiotics in.” 


A second laugh 


Just as “the bowler” is re- 
turning to men’s fashions, best 
cartoons from past issues of 
Foop Processinc will appear 
again, from time to time, in 
forthcoming issues. 

The cartoons, in the opin- 
ion of the editors, are partic- 
ularly humorous and will be 
published larger than when 


they originally appeared in 
Foop PROcESSING. 
Undoubtedly you, too, have 
clipped some cartoons from 
Foop Processinc that struck 
your funny bone. Tell us 
about them so that your fa- 
vorite can be considered for 
re-publishing in the “FP 
Hall of Fame.” — EDITOR 
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13 mg BELT 


“Famous Name” food products “= 


pate ce 


on 


rideon WISSCO BELTS 


The giant steelman reflects CF&I’s abil- 
ity to design and make quality steel 
products for particular requirements. 
Many CF&I-Wissco Belts, for example, 
are engineered specifically for food 
processing-conveying jobs. 

Beech-Nut Life Savers, Inc. relies on 
Wissco Stainless Steel belting because 
the open mesh construction allows uni- 
form, efficient air circulation for cool- 
ing, and eliminates flavor-transference 
problems in their candy processing. And 
for dependability and economical opera- 
tion, Beech-Nut reports: ‘Absolutely 
no downtime due to belt repair or re- 
placement in 30 years of using Wissco 
Belts.” 

The steel in a Wissco Belt withstands 


the rigors of flash freezing, the heat of 
cooking or baking, the corrosives of 
washing or draining—without stretch, 
distortion or breakup. Wissco Belts are 
supplied in stainless steel—-to help meet 
sanitation regulations—as well as gal- 
vanized, carbon or alloy steels for spe- 
cific applications. 

Every Wissco Belt is washed before 
shipment so it can be put into operation 
as soon as it is installed. And your 
Wissco Belt will be shipped on a reel, 
ready for quick, easy installation. Reels 
cost much less to ship and store than 
the usual multiple crates. 

For complete information on Wissco 
Belts, send the coupon below... with- 
out obligation, of course. 


wissco BELTS 


THE COLORADO FUEL AND IRON CORPORATION 


In the West: THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 


In the East: WICKWIRE SPENCER STEEL DIVISION—Atlanta - 
New York - 


Chicago - Detroit - New Orleans 


Boston + Buffalo 


Philadelphia 


CF&I OFFICE IN CANADA: Montreal 


Advertising Department FP 
The Colorado Fuel and Iron Corporation 


575 Madison Avenue, New York 22, N. Y. 


CO Please send me, by return mail, your new folder on Wissco Belts for Food Plants. 
C Please have a Wissco salesman contact me for an appointment. 


NAM EG 


TITLE 
COMPANY 
ADDRESS 


BONE iS UA Binning eine 
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EQUIPMENT PRICED FOR QUICK SALE 


to make room for warehouse space 


STOKESWRAP strip packaging machine, Model B.S. 409, fully equipped with 
electric eyes. Will sell for approximately half the cost of a new machine. 


CARRIER 6 cylinder refrigeration compressor, complete with 15 HP motor and 


condensers. New. Never been used. 


VICKERS hydraulic pump, and press, 3,000 P.S.I. 

Also vacuum pans; Receivers; Heat Exchangers, plastic lined; Acme Con- 
densers; Glycerine filled coil Chiller; 6” Vacuum Globe Valves, plastic lined with 
fittings and accessories. Will make up into two complete vacuum systems. 

Also Candy Equipment: Chocolate Melter, Savage ECKO No. 11; Caramel 
Cooker and two place Chocolate Hand Dipping Table, thermo control. Will sacrifice 


to move this equipment. 


Contact TEST LABORATORIES, INC. 


7121 Canby Ave., Reseda, California 


Phone: Dickens 3-4881 





FIRST CLASS EQUIPMENT 
FROM YOUR FIRST SOURCE 


Stainless and Glass Lined Reactors 
and Vacuum Kettles 


Mixers, Stirrers, Dough and Mass 
Mixers of all types 


Dicers, Slicers, Peelers, Grinders, 
Cutters and Mills 


Juice Extractors, Pulpers, Finishers, 
Clarifiers etc. 


Filling Equipment for Pastes, Liq- 
uids, Powders, and Crystals 


Filters and Filter Presses 


Labelers, Wrappers, Casers and 
Packaging equipment—all purpose 


FIRST MACHINERY CORP. 


209-289 Tenth St. 
Brooklyn 15, N.Y. 


CONSUMER PRODUCTS 
WANTED 


Nationally known $20,000,000 Food Man- 
ufacturer looking for new or established 
consumer products having peak demand 
during hot weather which lend them- 
selves to present channels of distribution 
(supermarkets & wholesale grocers, drug 
& department stores, chain syndicates, 
candy & tobacco jobbers, and vending 
machine operators). Flexible re acquir- 
ing product or company, with or without 
principals, for cash,. stock, royalty, etc. 
CL26 FOOD PROCESSING 

111 E., Delaware Pl. Chicago 11, Ill. 


O 
FOOD PROCESSING 
magazine 


RATES 


Professional and Technical Services — 
Uniform card-style 2'/%4" x %" only; 
yearly rate, per insertion: 12x — $19.70; 
6x — $20.50; less than 6x — $22.50. 


Equipment and Materials — Display- 
style only . . . in multiples of a column 
inch 214" x 7"... maximum 7" x 10". 
Yearly rate, per inch: over 360" 
$19.70; 240" — $20.15; 180"" — $20.50; 
120" — $21.55; under 120" — $22.50. 


Employment and Opportunities — 
Standard units | page, % page, '/ 
page available. Standard rates apply. 
Units smaller than '/3 page available in 
multiples of a column inch 24" x 74". 
Flat rate $30.00 per inch. Word-after- 
word-style available; rate is $2.30 per 
line; 5 words per line; 5 lines minimum; 
P.O. Box available, counts as | line. 


Closing Date — Tenth of month preced- 
ing issue date. 


(Continued from preceding page) 
Modern Packaging, Breskin Publications, 


Inc. 
Monarch Mfg. Works, 
Morehouse-Cowles, Inc. 
Mueller Company, Paul 
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National Aniline Division, Allied 
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National Starch and Chemical | Corpora- 
tion, Food Division ........ a 

Neptune Meter Company . 

Niagara Blower Company ...... bce 

North American Car Corporation dates 
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Packaging Corporation of America .... 88-89 

Pantex Manufacturing Corp. .................. 142 

Paperlynen Company .. 

Patterson-Kelley, C emical and Process 
Equipment Division ......................... 126-127 

Paulson Mfg. Corp. asepbatbeed 

Penick & Ford, Ltd., Incorporated 

Pennsalt Chemicals Corporation 

Pfaudler Permutit Inc., Pfaudler Divi- 
sion 

Pfizer D5 Inc., ee Chemical 
Sales Division ........ 

Pitney-Bowes, Inc. .... 

Pittsbur, gh Corning Corp. 

Plywood Service, Inc. 

Precision Valve ‘Corporation aaasae 

Pressed Steel Tank Company ..... 

Pulverizing Machinery Division, Metals 
ee Company, Inc. 61 

Pure Carbonic Company, A _ division of 
Air Reduction Company, Incorporated 51 

Putman roe wena 4 

w... 48, 100, 139, 146 
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Rapids-Standard Co., Inc., The s 

Red Star Yeast & Products Co., Nutri- 
tional Division .... , ; 

Refined Syrups & Sugars, “Inc. 

Richardson . oe 

Ritter & Co., F. 

Rohm & Haas Velecay 
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Screw Conveyor Corporation 

Sealright Co., Inc. ‘ 

Smith Corporation, A. O., Harvestore 
Products . 2nd Cover 

Southwestern Engineering Company, Se- 
parator Division ... 100 

Spraying Systems Co. 

Staley Mfg. Co., A. 

Standard Casing Co., 

Steelcote Mfg. Co. ..... 

Stephens-Adamson Mfg. Co. 
Products Div. ............ 

Stewart-Warner C orpo 
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Strahman Valves, Inc. . 

Strong Scott Mfg. Co., 

Sturtevant Mill Co. 

Superior Separator Co., A Division of, 
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Takamine Laboratories, Miles Chemical 

al division of Miles menergenene, 

ne. es ee 
Taylor Instrument ‘Companies is 162 
Thayer Scale Corp. .. 103 
Truscon Laboratories, Division of Devoe 

& Raynolds Co., 


Union Special Machine Company 

Union Steel Products Co., febesuial 
Conveyor Division ...... 

United States Steel Products Division of 
United States Steel 

Urschel Laboratories, 
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Van Ameringen-Haebler, A Division of 
International Flavors & Fragrances, 
4th Cover 


Walker Stainless Equipment Co. 

Waukesha Foundry Company 

Weighing and Control Components, Inc. 140 

West Chemical Products Inc., West Dis- 
infecting Division ..... 111 

—— Instruments Diy., of Daystrom, 


In 

Whitten Co., 

Wickwire Spencer Steel ‘Division, 
Colorado Fuel and Iron Corporation ‘ " 145 

Wilson Rubber Company, The, Industrial 
Division, A Division of Becton, Dick- 
inson and Company .......... absiss SRS 


Y 


Yarnall-Waring Co. iugiccusiew ae 





Have you 
changed 
your 
address 
recently? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 
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you want more information on ingredients, processes, controls September 1959 


or developments discussed herein, as you read this issue, READER 


ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest’ you, on which. you'd like more information... SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail... no postage, no envelope necessary. inborantion will come SLIP 

to you direct, without obligation. 


Expiration date for these numbers is December 10, 1959. 
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*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the "Multiple Listings’ 
column at right. 
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Management and technical men who wish to receive sal 
FOOD PROCESSING without charge ati 
. .. fill in form below ca 
F roulett 
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If you are responsible for processing operations, in a management or technical capacity, as i Dr. Al 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- versity 
: : ° *L ef * Sons* wh food Neithe: 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where foo : 
processing is an important factor ... FOOD PROCESSING will be sent to you without es 
charge or obligation . . . if you request it. Use form below. fable | 
F tificatic 
» rooms 
NEW READER... ./f you qualify as outlined above, FOOD PROCESSING will be sent to you without | that it 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not | tensive 
rated or listed in standard references, indicate size of the company by capital rating _Dr.§ 
or number of employees. Unless all information is given, magazine will not be sent. nde 
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bof remaining 


that’s 
interesting 


This one will 
kill you! 


Eating a wild mushroom re- 
mains as risky as Russian 
roulette, with a similar chance 
upright, warns 


Dr. Alexander H. Smith, Uni- 


versity of Michigan botanist. 


Neither color of the mush- 


room underneath, 


where it 


| grows or how it peels are re- 
H liable gages of danger. Iden- 


tification of poisonous mush- 


Frooms actually is so complex 
F that it often calls for an ex- 
tensive expert examination. 


farea could shelter 


Dr. Smith warns people liv- 
ing in new subdivisions to be 
especially careful, as the orig- 
inal forest trees left in the 
poisonous 

load of 


mushrooms. A new 


F topsoil could suddenly sprout 
' harmful mushrooms, too. 


see. 


With the high stakes in- 
volved, the expert urges par- 


ents to keep their children out 


of mushrooms, and vice versa. 


Faces up to weighty 
feeding problem 


In the weightless condition 
of space, liquids won’t pour 
and solids won’t fall. How 
then does one get food in the 
proper place in the face of a 
spaceman ? 

Suggested have been plas- 
tic squeeze bottles and dis- 
placement pumps, which 
would force the food in the 
right direction. But the 
squeeze bottle is difficult to 
control, and pumps would re- 
quire an awkward system of 
valves atop the emergency 
space helmet. 

Latest approach — by chem- 
iss at Southwest Research 
Institute, San Antonio — is to 
encapsulate nutrients. Special 
process permits a_ relatively 
low shell-to-filler-material 
ratio. It may also be possible 
to make the shell of an ed- 
ible material. 

How would the capsules 
reach the astronaut’s mouth? 
SwRI scientists suggest the 
helmet be provided with a 
sort of slot machine which 
would propel the spheres to 
target. 













ANOTHER FOOD PROCESSOR PROTECTS QUALITY AND PROFITS WITH Creamery Package EQUIPMENT 
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| cD) Crescenr PLATE COOLER \ 
Protects Flavor of FOLGER Instant Coffee — 


- Above: A. L. Crow, (right) Superintendent of 
| One of the secrets of flavor freshness in instant coffee Folger's Instant Coffee Plant and M. W. Fouche, 


is fast, sealed cooling of the liquor. At the J. A. Folger ee 
Company’s Houston Plant, this CP Crescent Plate 
Cooler with its completely sealed flow circuits helps 
keep every bit of the flavor of Folger mountain grown 
coffee at its peak. 

CP Sales Engineers upon request will be glad to 
analyze the possible advantages of CP Equipment in 
your process. 


| Go 


SWEPT SURFACE 
HEAT EXCHANGERS 





CP Compact Ice Builder and CP Type "K" Compressor 
provide chilled water for the CP Crescent Cooler. 
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CRESCENT PLATE 


HEAT EXCHANGERS STACKERS 


HOMOGENIZERS POSITIVE PUMPS TYPE “'K" COMPRESSOR MULTI-PROCESS TANKS 


THE MFG. COMPANY 


1243 W. Washington Blvd., Chicago 7, Illinois » 23 Factory Branches Coast to Coast 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., Toronto 2B, Ontario 


MFRS. OF FOOD PROCESSING, 
REFRIGERATING AND 
MATERIALS HANDLING EQUIPMENT 









> DAIRY - DRUG - FARM »- CANNED AND FROZEN FOODS 


BEVERAGE 


- BREWING + CHEMICAL 
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Table setting by 
Tiffany, N.Y. 


ASIC GOOD TASTE! 


Flavor is important only at the consumer level... 
but here it’s vital! 


You can be sure your customers get all the fine flavor you put into your 
product when you use 


Sealva Elavors 


hermetically sealed dry powdered flavors that resist the usual “shelf-life 
deterioration”. These microscopic droplets of the finest quality flavors are 
totally protected by the “Sealva” process right up until the time the consumer 
is ready to use it... then the full flavor is released in all its original beauty. 


A complete range of the finest flavors can be supplied in Sealva form 
for use in dry packaged mixes of all kinds, in powders, tablets, oil cmulsions, 
pharmaceuticals, etc. 


Samples and technical data sheets at your request. 


van Ameringen-Haebler lva 


A DIVISION OF INTERNATIONAL FLAVORS & FRAGRANCES INC. qrAVOR, 
521 West 57th Street, New York 19, New York 


LEADING CREATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 
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